The  University  Library 
Leeds 


LEEDS  UNIVERSITY  LIBRARY 


Classmark: 


nf(f\ 


Digitized  by  the  Internet  Archive 
in  2015 


https://archive.org/details/b21532874 


«► 


A Hare 

Tni/i 'd ftjrRoaflirtg 


ToTnifs  a Hiea&nt 
or  Partridge 


ToTnifs  .a  Chicken. 


To  Tru/s  a 
Tin-key 


To  Tru/s  a 
Woodcock  <7/-Se 


ToTrufi  a 
I ld'i'oon 


A Hakbit 

Tmfi'dfbr  Tore, 


\ 


the 


practice 

- O F 

COOKERY , 

PASTS  i',  PICKLING,  PRESERVING , fife 

CONTAINING 

FIGURES  of  DINNERS; 
From  FIA^E  to  NINii/TEEN  DISHES, 

AND 

A FULL  LIST  of  SUPPER  DISHES; 


Alfo,  a Lift  of  Things  in  Seafon,  for  every  Month 
in  the  Year,  and  Direftions  for  chooiing 
Proviiiens : 


WITH 


A 


Two  Prates,  fhowing  the  Method  of  placing 
Difh'es  upon  a Table,  and  the  Manner  of 
Trailing  Poultry,  &c. 


A 

By  MrLFRAZER. 


DUBLIN: 

Painted  tor  Messrs.  R.  Cross,  G.. Burnet, 
P.  Wo gan,  J.  Moore,  W.  Jones, 

J.  Rice  and  R.  Me.  A luster. 


M,  D C C,  X C I. 


$>.lw4|. 


PREFACE. 


Th  E arts  of  which  we  are  about  to  treat 
are,  like  every  other  art,  gradually  advan- 
cing towards  perfection  ; and  the  more  ra- 
pid muff  the  progrefs  be  when  lafte  and 
fancy  are  united.  Thefe  indeed  arefo  par- 
ticularly requifite  in  the  arts  of  cookery  and 
confedionary,  that  much  depend  upon 
them.  It  is  therefore  with  a view  to  the 
improvement  of  both  that  the  prefenf 
woi-k  is  humbly  offered  to  the  public. 

The  generality  of  books  of  this  kind  are 
fraught  with  fo  many  extravagant  and  ufe- 
lefs  receipts,  and  even  fuch  of  them  as 
might  be  ufeful  are  written  with  fo  little 
accuracy,  or  attention  to  order  or  method* 
as  not  only  to  render  them  exceedingly 

perplexing  but  in  many  inffmees  totally- 
unintelligible.  y 

rh/n  thn  ^wever>  is  intended  for 

wellbf  ! ranks  and  conditions  as 

u ff)r  thofc  v ho  have  attained  a tolerable 
knowledge  of  thefe  arts,  as  thofc  who  have 
1 llUe  0PPortumry  of  forming  anynro 
per  notnm  of  them!  we  have  efflk 
S n examples  of  the  moff  plain  and  fim- 
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pie,  and  of  the  moft  fumptuousand  elegant 
di flies,  prefently  in  vogue ; and  at  the  fame 
time  have  ufed.  fuch  familiarity  of  expref- 
fion  and  regularity  of  method,  as  that  any 
perfon,  with  the  flighteft  attention  may 
comprehend  them. 

We  have  alfo  been  at  fome  pains  to  mow 
what  are  the  proper  garnifhing  for  difhes 
of  different  kinds,  how  they  ought  to  be 
prepared,  and  in  what  manner  they  may 
be  difplayed  to  the  beft  advantage. 

The  method  of  truffing  poultry  has  been 
attended  to,  as  well  as  the  judicious  choice 
of  proviiions,  the  manner  of  fetting  out  a 
table  what  difhes  are  proper  for  dinner,  and 
what’  for  fupper,  A lift  of  things  in  fealon 
throughout  the  year  is  alfo  given ; and  to 
render  this  bookftill  more  perfect  and  com- 
pete, we  have  been  at  confiderab  e trouble 
and  expence  in  getting  two  fuitable  plates 

ene:raved  on  purpofe  it. 

In  fhort,  we  hiveftudioufly  endeavoured 
throughout  the  whole,  to  render  this  work 
Sly  ufeful,  to  reconcile  Jimpltaly  with 
elegance,  and  variety  with  economy. 

Edinburgh,  ? 

IzVttoSxy  1791  ) 
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Scotch  gallon  are  the  fame  ; 


1 Scoth  pint  is  equal  to  4Englilh  pints  ; 

1 Scotcli  chopin  to  2 Enghfh  pints  ; 

1 Scotcli  mutchkin  to  one  Englilh  pint  ; 

1 Scotch  half  mutchkin  to  a half-pint  En- 
giifii  ; and  fo  on. 
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PRELIMINARY  HINTS. 

Before  proceeding  to  particulars,  I think 
it  neceffary  to  take  notice  of  lome  general 
rules,  with  relpeft  to  boiling,  roafling  and 
broiling. 

X.  Boiling.  In  boiling  any  kind  of  meat, 
but  particularly  veal,  much  care  and  nicety 
are  required.  Fill  your  pot  with  a fufficient 
quantity  of  foft  water  •,  duft  your  veal  well 
with  flour,  and  put  it  into  your  pot  when  it 
comes  a-boil.  Take  the  f«um  off  as  foon  as 
it  begins  to  rife.  Cover  up  the  pot  clofely,  and 
let  the  meat  boil  as  flow ly, as  poffible.  It  is  a 
great  miflake  to  let  any  fort  of  meat  boil  fad, 
as  it  hardens  the  outfide  before  it  is  warm  w;ith- 
in,  and  contributes  to  difcolour  it.  Thus  a 
leg  of  veal  of  twelve  pound  weight  will  take 
three  hours  and  an  half  boiling  ; ar.d  the 
flower  it  boils,  the  whiter  and  plumper  it  will 
be.  When  mutton  or  beef  is  the  objedt  of 

your, 
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your  cookery,  be  careful  to  dredge  them  v.ell 
with  flour,  before  you  put  them  into  the  pot, 
and  keep  it  covered  ; but  do  not  forget  to 
take  off  the  fcum  as  often  as  it  rifes.  Mut- 
to/i  and  beef  do  not  require  much’  boiling  • but 
i lamb,  pork,  and  veal,  fhould  be  well  boiled. 
A leg  of  pork  will  take  half  an  hour  more 
boiling  than  a leg  of  veal  of  the  fame  weight  -r 
but,  in  general,  when  you  boil  beef  or  mut- 
ton, you  may  allow  an  hour  for  every  four 
pound  weight.  To  boil  a leg  of  lamb,  of 
four  pound  weight,  you  mull  allow  an  hour 
and  a half. 

. Salted  meat  muff  be  put  into  the  pot  with  cold 
water,  and  frefh  meat,  when  the  water  boils  ; and 
the  fcum  fhouldialways  be  taken  off  as  it  rifes,  to 
prevent  its  boiling  thro'  the  pot. 

2.  Roajling.  In  roafling  veal,  it  is  proper 
to  wath  it  with  fait  and  water  after  it  is  put 
to  the  fire,  which  is  regulated  according  to 
the  thing  to  be  dieffed.  If  it  be  any  thing 
very  little  or  thin,  then  you  Ihould  have  a 
fnall  brifk  fire,  that  it  may  be  done 

-quick  and  nice.  If  it  be  a large  joint,  then 
take  care  that  a large  fire  is  laid  on.  The 
fire  muff  be  always  clear  at  the  bottom  ; and 
when  the  meat  is  half  done,  move  thei  drip- 
• ping.pan  and  fpit  a little  lrom  the  fire,  stu 
Air  it  up,  to  make  it  burn  clear  and  brill:  ; 
for  a good  fire  is  a material  thing  in  (he  buf- 
finefs  of  cookery.  If  it  be  beef  you  are  roaft- 
ing,  take  care  to  paper  the  top,  and  balls  it 
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well  while  it  is  at  the  fire,  not  forgetting  to 
throw  fome  fait  on  it.  When  the  fmoke 
draws  to  the  fire,  it  is  a fign  that  it  is  nearly 
enough  : then  take  off  the  paper,  and  bade  it 
well  with  {lour,  to  make  it  frothy  ; but  never 
ialt  your'  meat  before  you  lay  it  to  the  fire 
as  that  will  draw  out  part  of  the  gravy.  It 
you  intend  to  keep  your  meat  a few  days  be- 
fore you  drefs  it,  dry  it  well  with  a clean 
cloth,  and  dredge  it  all  o'er  with  flour,  hang- 
ing it  where  the  air  can  come  to  it ; but  take 
care  that  you  leave  no  damp  place  about  it 
unwiped.  You  mult  be  careful  to  roaft  veal 
of  a fine  brown-,  and  if  it  be  a fillet  or  loin, 
be  fure  to  paper  the  fat,  that  you  may  lofe 
as  little  cf  it  as  poflible.  At  firft,  keep  it  at 
.lome  diflance  from  the  fire,  but  when  it  is 
foaked,  put  it  rear.  When  you  lay  it  down, 
bafle  it  well  with  butter  j and  when  it  is  near- 
ly done,  bafle  it  again,  and  dredge  it  with  a 
little  flour.  The  breaft  mull  be  roafied  with 
the  caul  on,  till  the  meat  be  enough  done, 
and  Ik  ewer  the  fweetbread  on  the  back  fide 
o{  the  breafl.  When  it  is  fufliciently  roafied, 
take  off  the  caul,  bafle  it,  and  dredge  a little 
flour  over  it.  Pork  fhould  be  well  done, 
or  it  will  be  apt  to  furfeit.  When  you 

roaff  a loin,  cut  the  fkin  acrofs  with  a fliarp 
knife,  in  order  to  make  the  crakling  eat  the 
better.  When  you  roaft  a leg  of  pork,  fcove 
it  in  the  fame  manner  as  the  loin,  and  fluff 
the  knuckle  part  with  lage  and  onion,  and 
fkewer  it  up.  Put  a little  drawn  gravy  in  the 

di£U, 
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dilh,  and  fend  it  up  with  apple-fauce  in  a boat. 
The  fpring  or  hand  of  pork,  if  young, 
and  roafted  like  a pig,  eats  very,  v/ell  ; but 
otherwife  it  is  much  better  boiled.  The  fpa- 
rib  fhould  be  bafted  with  a little  butter,  a very 
little  duft  of  flour,  and  fome  fage  and  onion 
fhred  fmall.  Apple-fauce  is  the  proper 

fauce  for  this  joint.  Wild  fowls  require  a 
clear  brilk  fire,  and  fhould  be  roafted  till  they 
are  of  a light  brown,  but  not  too  much  •,  for  it 
is  a great  fault  to  roaft  them  till  the  gravy  runs 
out  of  them,  as  they  thereby  lofe  their  fine 
flavour.  Tame  fow-ls  require  more  roafting, 
as  it  is  a long  time  before  they  get  tho- 
roughly heated.  They  fhould  be  often  bafi 
ted,  in  order  to  keep  up  a ftrong  froth,  as 
it  makes  them  of  a finer  colour,  and  rile 
better.  Pigs  and  geefe  fhould  be  roafted  be- 
fore a good  fire,  and  turned  quick.  Hares  and 
rabbits  require  time  and  care,  to  lee  the  enc.s  are 
roafted  enough.  In  order  to  prevent  their 
appearing  bloody  at  the  neck  when  they  are  cut 
up,  cut  the  neck  fkin,  when  they  are  half 
roafted,  and  let  out  the  blood. 

3.  Broiling.  Stakes,  chickens  and  pidgeons 
done  in  this  way,  ought  to  be  drefied  on  a clear 
fire,  and  turned  often.  They  muft  not  be  bafted 
on  the  gridiron,  as  that  finokes  and  burns  them, 
and  they  muft  go  very  hot  to  table. 
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CHAP.  I. 

Of  Soups. 

Stock  for  Soups,  Sauces , cr  Ragoos. 

T 

A K E feven  or  eight  pounds  of  beef ; fcore 
it  to  draw  out  the  juice,  and  put  it  into  a pot, 
with  three  Scotch  pints  of  water  and  a knuc- 
kle of  veal,  two  or  three  onions,  a large  car- 
rot, a turnip  cut  final!,  and  a bunch  of 
fwee t herbs,  if  you  choofe  it.  Eoil  it  on  a 
moderate  fire  till  it  is  a good  deal  reduced, 
and  the  loup  Hrong  and  well  tailed.  Then 
cut  a pound  of  beef,  and  half  a pound  of 
the  lean  of  a bacon  ham  into  finall  Hakes ; fea- 
fon  them  with  mixed  Ipices,  and  dredge  them 
with  a little  flour.  Put  a quarter  of  a pound 
of  butter  into  a frying-pan,  and  turn  it  conftant- 
ly  one  way  till  it  be  of  a fine  light  brown.  Put 
in  the  Hakes,  and  brown  them  on  both  fides 
till  they  are  crifp.  Then  take  them  out,  drain 
them  from  the  butter  upon  a plate,  and  put 
them  among  your  foup,  adding  to  it  fome 
more  mixed  fpices  and  fait.  I et  the  whole  boil 
together  for  half  an  hour.  Then  Hrain  the 
foup  through  a fcarce,  and  Hum  off  alj  the  fat. 

If  you  wilh  to  have  the  loup  very  clear, 
beat  up  the  whites  of  fix  eggs,  and  add  them 
to  it.  Let  it  boil  about  five  minutes  more. 
Then  take  it  off,  and  run  it  through  a jelly 
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bag  till  it  is  clear.  Serve  it  up  on  toafted 
bread. 

Mixed  Spices  proper  for  Seafonings. 

Take  one  ounce  - of  black,  and  half  an  ounce 
of  Jamaica  pepper,  two  nutmegs,  and  a quar- 
ter of  an  ounce  of  cloves;  mix  and  beat  thefe 
together  into  a powder,  clofe  them  up,  fo  as 
to  catch  no  air,  and  ufe  them  as  occafion  re- 
quires. 

Seafoning  for  white  Sauces  and  Vncoftes. 

White  pepper,  .mice,  nutmeg  and  lemon 
grate  mixed. 

Imperial  White  Soup,  or  Soup  Lorraine. 

Take  about  fix  pound  of  veal  and  a fowl. 

Put  them  on  with  three  pints  of  water,  and 
an  onion;  when  the  Rock  is  flrong,  ftrain  and  _ jLj 
feum  it  well.  Then  take  a pound  of  iweet 
almonds  blanched,  the  yolks  of  four  eggs 
boiled  hard,  and  the  flefh  -of  the  bread  ar.d 
legs  of  a cold  roalied  fowl.  Pound  them  fine 
in  a mortar,  and  put  them  into  about  a cho- 
pin  of  the  flock,  and  give  it  a boil.  Then  put 
the  whole  into  the  flock,  ar.d  give  it  another 
boll.  Then  flrain  it  through  a fine  fearcc 
till  it  is  about  the  thicknefs  of  a cream. 

Mince  the  breafi  of  another  cold  fowi,  cut 
a final  1 round  piece  off  the  top  of  a French 
roll,  and  pick  out  the  crumb.  Seafon  the  hafh 
■with  a little  while  pepper  and  fait,  and  a 
ferape  of  nutmeg.  Mix  all  thefe  together, 

with 
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with  about  fix  fpoonfuls  of  your  foup,  and 
give  them  a boil  In  the  mean  time,  let 
the  roll  be  foaking  in  the  foup,  which  mufl 
be  kept  warm  till  the  hafh  is  ready.  Then 
take  out  the  roll,  and  fill  it  up  with  the  hafh  ; 
cover  it  with  the  piece  you  had  cut,  and  place 
it  in  the  middle  of  your  difh,  with  the  foup 
about  it. 

If  you  choofe  the  roll  may  be  kept  ouf, 
and  a few  boiled  fweetbreads  put  in  its  place, 
with  about  half  a mutch  kin  of  cream,  only 
take  care  the  cream  does  not  boil. 

• I 

Pidgeon  Soup. 

Put  on  four  pound  of  lean  beef,  with  two 
pints  of  W'ater,  and  two  or  three  fnaall  onions. 
Draw  and  truls  fix  pidgeonsj  ' with  their  legs 
into  their  belly.  Cut  off  the  pinions,  necks, 
gizzards,  and  livers.  Wafh  them  clean,  and 
ptit  them  to  your  ftock.  Seafon  the  infide  of 
the  pidgeoiis  with  pepper  and  fait;  flatten 
them  on  the  breafls,  and  dredge  them  with  a 
little  flour.  Brown  a piece  of  butter  in  the 
frying  pan;  put  in  the  pidprons,  and  brown 
them  alio  on  both  fldeS.  V hen  your  foup  is 
flror.g  and  well  tailed,  drain  arid  thiclen  it 
with  a bit  of  butter,  about  the  fi/e  of  a wal- 
nut, roiled  in  flour.  Seafon  it  with  mixed  /pi- 
ces and  fait,  let  it  boil,  and  fcum  it  very 
clean.  . Then  put  in  your  pitjgeons,  and  as  the 
fcum  rifes  take  it  off.  Let  them  boil  half  an 
Hour,  and  then  difh  them  up  in  the  foup.  If 

you 
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you  choofe  you  may  add  to  it  a few  currants* 
and  iome  flices  of  toafied  bread. 

Hare  Soup. 

Cut  down  a hare  in  handfome  fmall  pieces; 
wafh  it  clean,  and  fave  the  wafhings.  Put  on 
three  pound  of  beef  in  three  mutchkins  of  wa- 
ter, along  with  the  wafhings,  after  they  have 
been  well  fearced,  and  add  to  it  an  onion  or  two, 
ft  linall  turnip  and  carrot,  and  a bunch  of  fweet 
herbs.  Seafon  with  fait  and  mixed  fpites.  Let 
it  Hew  till  the  loup  is  Hrong  and  good.  Flat- 
ten, and  feafon  the  Hakes,  dredge  them  with 
a little  flour,  and  brown  them  on  both  fides. 
Strain  your  foup.  Then  put  in  your  Hakes, 
and  let  them  Hew  for  three  quarters  of  an 
hour  on  a flow  fire.  Add  a few  fried  forced 
meat  balls,  and  ferve  hup. 

Scotch  Soup j or  Hatch  Potch. 

Boil  four  pound  of  beef  in  two  pints  of 
Water,  till  the  whole  fubfiance  is  out  of  it. 
Then  take  out  the  beef,  and  put  in  about  two 
dozen  of  turnips*  neatly  turned  out  with  a 
nip  turner,  three  carrots  well  feraped  and 
Walked,  and  fplit  into  four  quarters,  about  a 
half  inch  long,  a Hock  of  ice  lettuce  waffled 
clean,  the  top  crufi  of  a penny  loaf,  a very 
little  pepper  and  fait,  half  a peck  of  green 
peaie,  and  two  or  three  large  onions.  When 
it  comes  a boil  feu'm  it  well.  Then  put  in 
three  pound  of  the  back  ribs  ‘of  mutton,  cut 
into  handfome  Hakes,  and  let  it  boil  for  an 

hour 
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hour  on  a moderate  fire.  Before  you  difh  up 
the  foup,  take  out  the  lettuce  and  bread,  and 
ferve  it  up  in  a turrecn. 

Plumb  Pottage. 

Boil  a hough  of  beef  till  the  fubftance  i'i 
out  of  it,  in  about  fix  pints  of  water.  Then 
flrain  and  fcum  it.  Set  it  again  on  the  fire 
with  the  round  of  a thigh  of  veal.  Pick  out 
the  crumb  of  a twopenny  loaf,  and  put  it  in 
a bowl.  Pour  ovet  it  about  a mutchkin  of 
your  boiling  foup,  and  let  it  Hand  covered 
till  it  turns  foft.  Call  till  it  be  fmooth  with  a 
fpoon,  and  put  it  into  your  fto'ck.  Add  to  it  U 
pound  of  currants,  well  wafhed  and  dried,  ai 
pound  of  raifins  Honed,  and  half  a pound  of 
prunes.  Let  all  boil  together  for  a quarter  of 
an  hour.  Thten  put  the  veal  in  the  middlfi 
of  your  difli,’  pour  the  ioup  about  it,  and 
ferve  it  up. 

Leek  Souf'i 

Cut  a dozen  of  large  good  leeks,  about  an 
inch  long,  with  fbme  of  the  tender  green, 
throw  them/  into  water  as  you  cut  them,  and 
take  care  they  be  well  cleaned.  Then  put 
them  into  a goblet,  w ith  three  chopins  of 
water.  Cut  a penny  brick  in  thin  flices,  the 
broad  way,  and  pare  off  the  cruft.  Brown 
eight  ounces  of  butter,  give  the  bread  a 
brown  on  both  fides,  anJ  wafli  half  a pound  of 
prunes.  Put  all  thefe  among  your  loup,  fea- 
foning  it  with  a little  fpice  and  lalu  When 

the 
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the  leeks  are  done,  and  the  tbup  reduced  to 
about  a pint,  put  it  into  your  dith,  and  ferve  it 
upi 

Onion  Soup. 

Boil  three  quarters  of  a pound  of  tplit 
peafe  in  two  pints  of  wafer,  till  they  are  dif- 
folved,.  and  run  them  through  a ftarcc.  Then 
brown  fix  ounces  of  butter.  Cut  a dozen  of 
onions  into  round  flices,  and  brown  them  in 
the  butter,  on  both  tides.  Then  put  them 
into  your  foup,  with  a dozen  of  fmall  whole 
onions,  a halfpenny  loaf,  pared  and  cut  in 
llices,  and  browned  in  butter.  Seaton  it  to 
tafte,  and  ferve  it  up. 

Peafe  Soup, 

Boil  a pound  of  fplit  peafe  in  three  pints 
of  water,  with  a large  carrot,  two  turnips,  four 
good  onions,  and  a flice,  of  bacon  ham,  for 
three  hours  on  a flow  fire.  When  the  peafe 
are  diffolved,  put  the  ftock  through  a drain'- 
er,  and  biuife  it  with  the  back  of  a ladle,  tak- 
ing always  tome  of  the  ioup  to  work  the 
fubftance  out  of  it.  Return  it  back  to  the 
goblet.  Then  brown  tome  flices  of  bread 
fiightly-  in  butter,  and  wath  feme  whole  fpinage 
clean.  Add  thefe  to  your  loup,  with  fome 
mixed  tpiers  and  frit let  it  boil  for  about  fix 
minutes,  and  then  dith  it  up. 
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To  make  Ms  Soup  pafs  in  Summer  as  Green 
Peafe  Soup. 

STie  lalt  receipt  will  anlwer,  only  you  may 
*Jd  to  your  foup  two  pound  of  green  peafe, 
and  fqueeze  the  juice  of  two  handfuls  of  fpin- 
age  into  it,  in  place  of  putting  it  in  whole, 
as  above.  Some  add  fugar,  but  I always  found 
it  pleafed  better  without  it. 

Soup  meagre  may  alfo  be  done  in  the  fame 
manner,  only  the  dice  of  ham  mult  be  left 
out. 

Mock  Turtle  Soup. 

Scald  and  clean  a calf’s  head.  Put  it  on  \ 
With  three  pints  of  water,  a knuckle  of  veal 
hree  onions,  two  carrots,  and  two  turnips,  a 
httle  piece  of  the  lean  of  bacon  ham,  a bunch 
o v/eet  herbs,  and  the  paring  of  a lemon.  When 
the  head  has  boiled  half  an  hour  tak=  it  n e 
tut  all  the  fti„  dear  ftom  the  b„'„e,  hto  Zl 

of  white  ,i»  sXV “witJ’a  1!,™“^ 

Cayeuu,  pepper,  mare,  and  cloves.  Tien  Tl 
out  a little  of  the  foup  and  l . e 

„r  «»-  ** 
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Portable  Soup. 

Take  a hough  of  beef,  a gigot  of  veal,  and* 
flta.nk  of  bacon  ham.  Cut  the  flefh  into 
pieces,  and  break  through  the  bones.  Put  it 
on  with  ten  pints  of  water,  two  carrots,  two 
turnips,  two  or  three  efchalots,  and  a bunch 
offweet  favory.  Let  it  ftew  all  night  on  a 
flow  fire;  next  morning  ftrain.  the  foup,  and 
fcum  off  all  the  fat.  Return  it  back  to  the 
pot,  taking  care  to  keep  out  the  grounds  or 

fettlings.  Let  it  boil  lbfily  till  it  be  01  the 
confiftence  of  glue,  and  take  off  the  fat  as  it 
rifes.  Seafon  it  with  mixed  fpices,  lalt,  and 

Cayenne  pepper.  Then  pour  it  into  fupper 
olates  but  don’t  let  them  be  above  half  full. 

C out  the  cakes  next  day  on  flannel  or 
oaoer  but  be  fure  to  turn  them  often  ull 

^ey  are  quite  hard.  Then  hang  them  up  in 
■paper  pocks  in  a dry  place. 

P The  half  of  one  of  thef.  catew.il  make 

a mutchkin  of  good  foup,  b?  “ 1 

. i ouantity  of  boiling  water,  and  they,  we 
arfver  ‘very  well  for  making  op  brown  fauces. 

or  ragoos. 

To  make  Cake  Jelly. 

c n twelve  gang 'of  talfves  feet,  and  put 

, °C3  on  with  ten  pints  of  water  ; when  the 
them  on  with  te  i „ ft«un  it 

bnnes  come  clear  t ^ oft  lhe  fat. 

through  a ha.r  tcai  > _ In  a clean  pot. 

Then  fee  i.  op  *5  TU  hU* .1- 

toil  it  fofcly  till  it  » very  th, cl,  moll 
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ntofl  black  in  the  pot,  but  take  cave  it  does 
not  burn.  Then  take  it  off  the  fire,  and  or- 
der it  the  fame  way  as  in  the  former  receipt  1 
when  thefe  cakes  are  quite  dry,  and  look  clear 
and  hard  like  horn,  hang  then  up  as  before 
for  ufe. 

Thefe  cakes  are  very  convenient  in  a family,' 
as  they  are  not  only  always  ready,  in  cafe  of 
flcknefs,  but  may  be  ufed  as  a flock  both  for 
lweet  and  favory  jellies,  by  diffolving  one 
ounce  of  it  in  a mutchkin  of  water ; and  if 
you  intend  it  for  Jhapes,  flrengthen  it  by  add- 
ing a quarter  of  an  ounce  of  ifinglafs  diffolved 
in  warm  water.  '• 


CHAP.  H. 

Or  Fish. 


ni/'G 


To  drefs  a.  Cod's  Head  with  a While  Sauce » 

p 

OR  flock,  take  threfe  pound  of  veal,  tWd 
omons,  and  a handful  of  parfley.  £0il  it  in 
three  mutchkinS  of  water,  till  the  fi«C* 
t of  it.  Then  lay  in  the  head,  with  the 

Water  ^ ^ drainer>  in  a*  >^Uch  boiling 

water  _as.  will  coVe,  It,  addipg,  to  it  a mutch 

bn  1 h Vme?ar  and  a handful  of  fait.  Let  it 
bod  about  ten  minutes.  Then  take  the 

carefully^ out,  that  it  may  not  break; 

over  with  the  yolks  of  two  eg«rs  and  if  V 
over  It  the  rr,,mK  r rfreW 

m b of  a penny  loaf,  mi-.ced 

b 2 parfley, 
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fish. 


parfley,  a little  pepper  and  felt,  and  tfie  grate 
of  a lemon,  and  mixed  together.  Take  half 
a pound  of  butter,  and  flick  little  bits  up  and 
down  upon  the  fifli.  Set  it  before  a clear 
fire,  in  the  dilh  you  intend  for  it,  and  bafte  it 
frequently  with  the  dripping  of  the  butter,  to 
keep-  the  bread  crifp,  and  the  parfley  green, 

till  you  prepare  the  following  feuce  for  it.  _ • 

Strain  your,  flock,  and  thicken  it  \vith  a lit- 
tle butter  knead  in  flour,  adding  to  it  half  a 
mutch  kin  of  white  wine,  a half  hundred  oyf- 
ters,  with  fome  of  their  liquor,  the  fqueeze 

of  a lemon,  a little  white  pepper  and  felt,  and 

the  meat  of  a boiled  lobfter  cut  Ml.  Boil 
it  a few  minutes,  and  feum  it  well.  Then  lilt 
your  dilh  from  the  fire,  and  wipe  It  clean. 
Pour  fome  of  the  feuce  about  the  fiflt,  and 
ferve  up  the  reft  of  it  in  a boat  or  bafon.  _ <-ar- 
rilh  with  fried  flounders  and  green  pickles, 

or  flices  of  a lemon. 

Jo  Drefs  a Cod's  Head  rtith  a Brcrwn  Sauce. 
For  flock,  boil  two  pound  of  beef  m three 
fnutchkins  of  water,  ^hen 

'of  butter,  aud  dredge  tt  vt.tH 

tain  your  ftoek,  ;p«  « » of 

mong  your  browning,  , r :ccs  the 

fome  felt  atlfTLiT‘oyfters 
fqueeze  of  a lemon,  half  a 
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browned,  with  a little  of  their  liquor ; three 
anchovies,  boned  and  cut  fmall,  and  fome  cut 
pickles.  When  it  comes  a-boil,  fcum  it  clean  ; 
then  take  it  off ; pour  your  fauce  about  the 
filh  ; and  garnifh  as  before. 

To  Roajl  a Cod’s  Head. 

Waffi  the  head  and  fhoulders,  but  don't 
cut  up  the  breaft.  Pour  over  it  a kettle  of 
boiling  water,  and  take  off  the  thick  black 
Hein ; wipe  it  clean,  and  rub  it  over  with  the 
yolks  of  two  eggs  ; throw  over  it  fome  grated 
bread,  minced  parfley,  mixed  fpices  and  fait. 
Fhen  put  it  in  an  oven,  in  the  plate  you  in- 
tend for  it,,  and  let  it  Hand  half  an  hour. 
Then  take  it  out,  and  pour  all  the  watery  fub- 
ffance  from  it.  Take  half  a pound  of  butter, 
and  .flick  pices  of  it  here  and  there  on  the  filh. 
Set  it  again  into  the  oven,  and  bafte  it  fre- 
quently with  the  butter  that  comes  from  it. 
Thiee  quarters  of  an  hour  more  in  a quick  oven 
wdl  do  it.  Seive  it  up  in  the  fame  manner, 
,and  with  .the  white  fauce  mentioned  in  the 
former  receipt. 

To  Broil  Cod. 

Take  a piece  of  cod,  and  cut  it  into  bits  of 
about  an  inch  thick,  duft  it  with  flour,  and  put 
it  on  a gridiron  over  a clear  flow  fire. 

For  fauce,  take  half  a mutch  kin  of  good 
veal  gravy , a glals  of  white  wine,  two  ancho- 
vies, boned  and  minced  fine,  a little  white 
pepper  and  fait,  and  if  you  choofe,  a few  pick- 

B 3 led 
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ledoyflers,  with  a little  of  their  liquor.  Thick- 
en it  with  fome  butter  and  flour.  Then  put  it 
on  to  boil,  and  fcum  it  clean.  Pour  it  about 
your  fifh,  and  garnifh  with  fliced  lemon. 

To  Broil  Cod’s  Sounds  zohole. 

Wafh  them  clean  in  cold  water.  Then  pour 
a little  boiling: water  over  them  to  take  off  the 
black  fkin.  Parboil  them.  Take  them  out  of 
this  water,  and  flrew  pepper,  fait  and  flour  over 
Them.  Then  broil  them  ; and  when  they  are 
done  enough,  pour  a little  melted  butter  over 
them  y and  ferve  them  up  with  fome  more  butter 
and  muflard  in  a difh. 

To  Drefs  Codlings  zuith  an  Ale  Sauce. 

Boil  two  bottles  of  twopenny.  Brown  hall 
a.  pound  of  butter,  and  dredge  into  it  a fmall 
fpoonful  of  flour.  Stir  it  on  the  Are  till  it  be 
ofa  fine  light  brown.  Then  pour  into  it  the 
boiling  ale,  and  fcum  it,  « adding  a quarter  of 
aTf  hundred  oyfters  with  their  liquor,  two  onioris, 
two  fpoonfuls  of  cat'lup,  fome  mixed  fpices 
and  fait,  and  half  a fpoonful  of  vinegar,  fhen 
put  your  codlings  into  a flew- pan,  along  v,  ith 
uyour  fatten,  and  'give  them  a quick  boil; 

ferve  them  up  in  a foup  difh,  with  fome  cut 
;!  pickles. 

bn.  If  you  choofe  you  may  cut  the  codlings  in- 
to two  or  three  pieces,  and  they  may  be  drefi- 
cd  in  the  lame  manner,  with  a beef  flock,  in- 
stead of  an  ale  fauce,  either  whole,  or  in  pie- 


FISH-  17 

ces ; but  I always  do  them  whole,  as  I think 
they  look  much  better  that  way. 

«•  i ,a£  ..  n tiujai  Oflii  ..’too.  • .•/ 

H.  C.  All  kinds  cf  frejh  fife,  efpccially  cod , 
Jhculd,  ( after  they  arc  cleaned. J he  fprinkled  over 
with  fait  and  vine  gar,  and  he  an  hour  or  two 
to  firm , before  they  are  ufed . 


To  Crhnp  Cod  after  the  Dutch'  manner. 


Boil  two  pints  of  water  and  a pound  of 
fait  5 fkim  it  very  clean  ; cut  the  cpd  in-  thin 
Hices ; put  it  into  boiling  water  for  three  mi- 
nutes;- drain  it  well  from  the  water.  ..Gar- 
nifh  your  difh  with  parfley.  It  flhould  be 
cat  with  oil,  muftard  and  vinegar. 

To  few  Soles,  or  Flounders. 

J - i i - - - , . • . . ; • t • . 

Shin  and  flour  them  ; fry  them  a light 
brown ; them  drain  all  the  fat  from  them* 
Brown  a good  piece  of  butter  in  flour, 

and  add  to  it  a little  gravey,  a few  oyfters 
witn  their  liquor,  q bunch  of  fweet  herbs, 
lome  onions,  the  ..  fqueeze  of  a lemon, 

and  an  anchovy;,  mix  them  ail  together. 

hen  put  in  the  fifh  , let  them  flew  over 
a very  flow,  fire  -half  an  hour.-.  When 
you  are  -going  to  difli  them  up,  .take  out  the 
fweet  herbs  ar.d  onions  ; fleafon  them  with 

lemon  'fpice?'5;  ald  Sarnifli  vath  fliccd 
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To  fry  Soles. 

Skin  and  fcore  them  crofs-ways  ; dredge 
them  with  flour ; then  fry  them  till  they  are 
of  a fine  brown.  Difh  and  garnifh  them  with 
parfley  and  Hired  orange.  Beef  drippings, 
when  fweet,  will  anfwer  better  than  butter  to 
fry  them  with. 

To  reap  Salmon . 

Wafh  and  fcrape  the  fcales  from  it  very 
clean ; dry  it  with  a cloth  ; cut  it  crofs-ways  ; 
flrew  over  it  fait,  mixed  fpices,  and  gra- 
ted crumbs  of  bread;  then  lay  it  in  a tin  pan, 
putting  a little  butter  in  the  bottom  of  the  pan, 
and  plenty  above  the  falmon  ; put  it  in  the 
oven  till  it  is  en'ough.  It  may  be  eat  with 
oyfter-fauce,  or  beat  butter  and  parfley.  A 
grille  done  in  the  oven  is  a very  fine  difh. 
Turn  the  tail  into  the  mouth,  and  be  fure  you 
do  not  fcore  it  as  you  do  the  falmon;  flrew 
fait  and  mixed  fpices  over  it,  with  plenty  of 
butter  above  and  below.  Eat  it  with  the 
fame  fauce  as  the  falmon.  Garnilh  both  with 
parfley. 

To  crimp  Skate 

Cut  it  about  an  incli  broad  ; turn  each 
piece  round,  and  tie  it  with  a thread ; have 
as  much  fait  and  water  ready  boiling  as  will 
cover  it  ; put  it  in,  and  boil  it  on  a very  quick 
fire  ; cut  off  the  threads,  and  put  it  on  a ui> 
difh.  If  you  are  to  eat  it  hot,  fend  beat  but- 
ter 
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ter  and  parfley  along  with  it.  Garnifh  with 
parfley. 

To  pot  any  fort  of  FiJIj. 

Scrape  and  clean  them  well ; cut  them  in 
middling  pieces  ; feafbn  them  with  fait  ai.d 
ipices  ; pack  them  dole  up  jn  a potttng-can, 
with  plenty  of  butter  above  and  below  ; tie 
fome  folds  of  coarfe  paper  on  the  pot.  Then 
put  them  in  a flow  oven,  apd  when  they  are 
enough  fired,  take  them  out  of  the  can,  and 
drain  them  well  from  their  liquor.  Let  both 
cool  ; put  the  fifh  info  fmall  white  pots  ; fkim 
all  the  butter  off  the  liquor;  then  take  fome 
more  butter  along  with  that  you  take  from  the 
liquor,  melt  it  down,  and  pour  it  on  the  fifh. 
Send  them  ;n  the  pots  to  table. 


?o  pickle  Oyf  ers* 

Open  the  oyflers,  and  throw  them  into  a ba- 
fon  ; waflr  them  in  their  own  liquor,  and  take 
them  out  one  by  one  ; then  ftrain  the  liquor 
and  let  it  hand  to  fettle;  fe  t it  on  the  fire  to” 
bod  ; put  a good  deal  of  whole  pepper,  fome 
blades  of  mace,  a fcrape  of  nutmeg,  and  a little 
vinegar  and  fait ; let  your  oyflers  have  a both 
anu  keep  ftirring  them  ; when  you  think  them 
enough  done,  take  them  off,  put  them  into  an 
earthen  pot,  and  when  they  are  cold,  cover 
them  very  clofe;  and  be  fure  you  hay 
endugh  to  cover  them. 


xy  e liqi 
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To  pickle  Mufcles  or  Cockles. 

Take  your  mufcles,  beard  and  wafft  them 
very  clean  ; put  them  in  a pot  to  open  over 
the  fire ; take  them  out  of  their  fhells,  and 
lay  them  to  cool.  Put  their  liquor  into  a 
clean  bafon,  and  let  it  Hand  till  the  far.d  fall 
to  the  bottom  ; then  pour  off  the  clear  ; add 
to  it  a little  vinegar  and  fait,  mace,  and  black 
pepper  ; make  it  fcalding  hot  ; put  in  your 
cockles  or  mufcles,  and  let  them  flew  awhile: 
then  take  them  off ; put  them  in  a bowl  to 
cool.  Tie'  them  clofe  up  in  a jar,  and  keep  them 
for  ufe. 

To  fricafce  Oyfters , Cockles  0?  Mufcles. 

• jlj  - . ......  : , , _ * 

Wafh  them  thoroughly  clean  in  their  own 
liquor,,  then  ftrain  the  liquor  on  them;  put 
them  on  the  fire, , and  give  them  a fcald  ; lilt 
.them  out  of  the  liquor,  and  thicken  it  with 
a little  butter  and  flour  kited  together.  When 
it  comes  a boil,  put  in  the  fifh,  and  let  them 
juft  get  a boil  or  two.  Call  two  yolks  ol 
eggs  ; take  a little  of  the  liquor  out  of  the  pan, 
and  mix  it  with  the  yolks,  add  to  it  a glals  of 
\vhjtte  wine,  a fcrapc  of  nutmeg,  and  a very  little 
fait  ; then  put  them  in  the  pan,  and  give  them 
a tofs  or  two,  but  don’t  let  them  boil ; then  dilh 
them. 

• sfol.  To  fculhp  Oyfters. 

Clean  and  fcald  them  ; put  a little  butter  and 
bread  crumbs  into  your  fcallops : fill  them  with 

the 
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the  oyflers  ; feafon  them  with  a little  fait  and 
ipices.  As  you  fill  the  fcallops,  put  in  a little  of 
the  liquor,  with  half  a fpoonlul  of  white  wine. 
When  the  fcallops  are  filled  with  the  oyflers, 
cover  them  with  crumbs  of  bread,  and  minced 
parlley,  and  lay  finall  pieces  of  butter  above  t il. 
You  may  do  them  in  an  oven,  or  brown  them  be- 
fore the  fire. 

To  hr  own  Oyjlers  in  their  own  juice. 

Take  a quarter  of  a hundred  of  large  pandore 
oylters  ; wafh  them  clean  in  their  juice  ; dip 
them  in  the  yolk  of  an  egg  ; brown  a bit  of 
butter  in  a frying-pan,  and  lay  them  into  it  ; 
but  don’t  put  one  above  another  ; feafon  them 
with  pepper,  and  a little  fait.  Make  them  cf 
a fine  brown  on  both  fides ; then  draw  them 
afide  in  the  pan,  and  pour  in  their  juice.  Thick- 
en  it  with  a very  little  butter  and  flour  •,  let  it 
boil  a little,  and  ftir  the  oyflers  into  it  carefully. 
Thts  you  will  find  the  molt  delicious  way 
of  drefling  them. 

j o drejs  Haddock  with  a Brown  Sauce. 


Take  half  a dozen  of  the  largefl  ones  ; clean 
them  well,  and  cut  off  the  heads,  tails,  belly 
for  what  is  commonly  called  the  lugs),  and  fins  ; 
fprinkle  fait  over  them  ; let  them  Jie  in  it  as 
long  as  you  can  ; take  the  heads,  tails,  Sec. 
and  cut  down  two  of  the  fmalleft  of  the  fifh  ; 
put  them  all  together  in  a pan,  with  three  mutch- 
es of  water;  put  in  an  onion  or  two,  a fpr,V 
ol  Winter  favory,  thyme,  and  a little  lemon-peel* 

- let 
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let  all  boil  till  the  lubftance  is  out  of  the  filh  ; 
then  Aram  off  the  Hock.  Brown  lome  butter, 
and  thicken  it  with  flour  ; mix  it  in  the  flock 
with  fome  catfup,  fpices,  and  fait.  You  may- 
put  in  a fpoonful  of  walnut-pickle,  if  you  have  any. 
When  the  fauce  comes  a-boil,  put  in  your  flffi  •, 
havp  lome  oyfters  or  mufcles  ready,  and  put  either 
of  them  in  with  a little  of  their  juice  ; put  in 
ibme  cut  pickles  juft  when  you  are  about  to  difh. 
them  ; or  if  you  want  your  fauce  to  be  richer, 
make  your  ftock  of  beef  in  place  of  fiftt.  It 
is  much  the  better  of  a little  wine. 

To  Jfu-ff  large  Haddocks. 

Open  them  at  the  gills,  and  take  out  the 
guts,  but  don’t  flit  up  the  belly;  be  fure  to 
clean  them  well.  Boil  two  of  them  in  fait 
and  water ; then  Ikin  and  take  die  bones 
from  them,  and  chop  them  on  your  mincing 
board  very  ftnall  ; leafun  them  with  fait  and 
mixed  fpices.  You  muff  work  it  up  with  s 
good  de^l  of  fweet  butter,  and  as  much  beat 
eggs  as  will  make  it  flick  ; then  fluff  the  bel- 
lies of  your  haddocks  with  this  forc’d  meat; 

' keep  ibme  of  it  to  roll  up  in  balls  ; be  fure  to 
fly  them  in  brown  butter ; make  the  lauce 
the  lame  as  before,  and  boil  the  filh  in  it; 
be  fure  that  the  lauce  cover  them  : put  in  the 
balls,  and  give  them  a boil  along  with  the 
filh.  If  the  filh  ftaye  roes,  boil  them  alone 
in  fait  and  water ; garnilh  the  drift  with  them 
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and  parfley,  You  mull  lay  them  in  fait  and 
water. 

crimp  large  Haddocks  in  the  oven  with  a 
white  fauce, — a nice  way  of  doing  them . 

Take  four  large  Haddocks  ; gut  and.  clean 
them  as  in  the  lail  receipt  ; boil  three  fmaller 
ones  in  fait  and  water ; fkin,  bone,  and  chop 
them  very  finall,  with  the  crumb  of  a peri.- 
ny  loaf,  two.  anchovies  boned,  and  two  or 
three  pickled  oyflers  •,  feafbn  with  white  pep- 
per and  fait,  and  a little  minced  parfley. 
Work  this  up  with  four  ounces  of  fweet  but- 
ter, and  the  yolks  of  two  eggs*.  Then  fluff 
the  bellies  of  your  fifh  with  part  of  it,  and 
roll  up  the  remainder  with  a little  flour 
into  handlome  round  and  oval  balls.  Rub 
the  fifh  over  with  the  yolk  of  an  egg.  Sea- 
fon  them  with  a little  white  pepper  and  fait,, 
and  ftrew  grated  bread  and  minced  parfley 
over,  them,  and  flick  bits  of  butter  upon  the 
top  of  diem.  Put  them  in  an  oven  to  ciifji, 
and  take  care  to-  bafle  them  wall  with  the 
butter  that  comes  from  them.  Then  let  on 
a pound  of  veal  with  three  mutch  kins  of  wa- 
ter, two  onions,  and  feme  parfley  Strain 
and  thicken  it  with  a little  butter  and  flour, 
and  aft!  to  it  a glafs  of  white  wine,  the 
fqueeze  of  a lemon,  and  a quarter  of  a 
hundred  of  pickled  oyfters  with  their  Juice, 
When  the  fifli  are  crifp  and  ready,  difh  them 

carefully 

* This  forced  meat  will  anfwer  for  all  kinds  of  frcfii 
fifh.  Sec  another  forced  meat  for  ftelh  and  fowl. 
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carefully  up  for  fear  of  breaking  them.  Pour 
your  fauce  about  them,  lay  in  your,  balls,  and 
ftrew  over  fome  cut  pickles.  Garnilh.  with 
famphire  and  fliced  lemon. 

i . . 

riN.  B.  I have  often  drejfed  codlings  in  this 
wanner , and  they  gave  great  fatisfaciion  \ but 
ebferve  when  you  do  them,  to  take  the  Jkin  clean 
off  with  boiling  water. 

To  drefs  Whitings  with  a White  Sauce. 

Clean  them  well,  and  lay  them  in  fait  and 
Water.  • iYou  may  make  your  flock  of  had- 
docks, or  a little  veal  gravy,  and  feafon 
it  with  fait,  whole  w;hhe  pepper,  mace, 
lemon-peel,  and  two  or  three  cloves.  When 
this  is  enough,  ltrain  it  off,  and  turn  it 
back  into  the  pan,  and  thicken  it  with  but- 
ter wrought  in  flour.  When  .it  boils,  have 
fome  parfley,  chives,  or  young  onions, 
minced  fmall,  and  put  them  in  the  fauce  ; let 
theni  boil  a little  before  you  put  in  the  fifh, 
for  a Very  little  will  do  them  ; call  ibme  yolks 
of  eggs,  according  to  the  flze  of  the  diih  ; 
fcrape  a little  nutmeg  among  the  eggs, 
a glafs  of  white  wine,  and  a little  of  the  juice 

of  a lemon  : then  take  out  a little  of  the  boil- 
* 

ing  fauce,  and  mix  with  the  eggs  ; pour  all 
into  -tie  i,pan  amonglt  the  fauce,  keeping  it 
fiiaking  oyer  the  fire.  Be  fure  you  never  let 
any  fauce  boil  after  the  eggs  go  in.  Small 
haddocks  dr  e fled  the  fame  way  are  very 
good. 

To 
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To  make  Part  on  Pies. 

Boil  two  large  paTtons  ; when  they  arq  cold; 
pick  all  the  meat  out  of  them,  taking  care  to 
keep  out  the  {kins  and  bits  of  the  {hells  ; mix 
it  with  the  grated  crumbs  of  a penny  loaf,  a 
glafs  of  white  wine,  (which  I think  is  prefer-, 
able  to  red,  becaufe  it  does  not  difeblour  the 
pie)  a fcrape  of  nutmeg  a little  white  pepper 
and  fait,  a quarter  of  a hundred  oyilers  par- 
boiled and  cut  fmall,  with  their  liquor  {train- 
ed, and  a quarter  of  a pound  of  fweet  butter. 
Give  them  a fcald  on  the  fire,  and  ftir  them 
clofe  that  they  may  not  {tick  to  the  pan. 
Wafli  the  body  {hells  very  clean,  and  fill  them 
up  with  the  above  ingredients.  Put  them  in 
an  oven,  or  before  a clear  fire,  to  brown. 

To  make  a Lob/ier  Pie,  >•: 

Take  two  good  lobfters,  pick  out  all  the 
meat  and  cut  it  in  large  pieces,  put  a fine  puff 
pafte  round  the  edge  of  your  difii,  then  put 
in  a layer  of  lobfters,  and  a layer  of  oyfters, 
with  bread  crumbs  and  fiices  of  butter,  a lit- 
tle pepper  and  fait,  then  a layer  of  lobfters> 
and  lb  on,  till  your  difii  is  full,  then  take  the 
red  part  of  the  lobfter,  and  pound  it  fine,  with 
chopped  oyfiers,  crumbs  of  bread,  and  a lit- 
tle butter,  make  them  into  fmall  balls,  fry  them, 
and  lay  them  upon  the  top  of  your  pie  ; make  a 
little  veal  gravy,  put  to  it  a little  pepper  and 
lalt,  the  oylter  liquor,  ar.d  half  a glafs  ol  uhite 

wine. 
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wine,  ft  rain  it  and  pour  into  your  pie,  then 
lay  on  your  cruft ; ftick  a few  finall  claws  in 
the  top  of  it,  and  fend  it  to  the  oven. — This 
and  a pgjton  pie  will  make  pretty  corner 
dilhes. 

A Fricafee  of  Lobjlers. 

Boil  a large  lobfter  ; when  • it  is  cold  take 
the  tail  from  the  body,  and  cut  it  through  the 
middle  the  long  way.  Pick  the  meat -out  of 
both  fides  carefully,  fo  as  to  keep  the  red  part 
"whole.  Break  the  two  large  claws,  and  alio 
take  out  the  meat  whole.  Pick  out  all  the 
other  flefhy  parts,  and  if  it  has  a roe,  cut  it  in 
fmall  pieces.  For  a ftock,  take  half  a pound 
of  veal,  three  half  mutchkins  of  water,  two 
onions,  the  paring  of  a lemon,  fome  whole 
pepper  and  fait,  and  a few  blades  of  mace. 
When  the  fubftance  is  boiled  out  of  the  veal, 
and  the  gravy  W'tll  tailed,  ftrain  and  fcum  it. 
Then  put  to  it  a glafs  of  white-wine,  the 
fquecze  of  a lemon,  and  thicken  it  with  but> 
ter  and  flour.  Set  it  again  on  the  Are,  and 
when  it  boils,  fcunt  it.  Call  the  yolk  of  an 
egg,  and  ftir  into  it  a little  of  your  gravy,  and 
half  a gill  of \ cream,  and  when  it  is  well  mix- 
ed, pour  it  into  your  fricalee.  Then  put  in 
your  lobfter,  and  let  it  fimper  but  not  boil  \ 
give  it  a Ihake  nowand  then,  and  fcum  it  well. 
Take  up  the  large  claws,  and  place  them  at 
each  end  of  your  difti,  the  tail  bits  at  the  lides, 
and  the  finall  pieces  of  the  ftflt,  with  the  roe, 
in  the  middle  of  it.  Pour  the  fauce  all  over 

it. 
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it,  but  don’t  fill  the  dilh  too  full,  that  the  lob- 
fler  may  be  leen.  Garnilh.  with  famphire 
and  barberries,  or  a fliced  lemon  and  French 
beans.  % 

Tojlew  Trouts  with  Brown  Sauce. 

After  they  are  cleaned  dry  them  very  well  ; 
dull  them  with  flour,  and  brown  them  a little 
in  the  frying-pan  ; take  as  much  flock  of  ei- 
ther beef  or  fifli ; put  in  a faggot  of  fweet 
herbs,  and  an  onion  or  two ; ftrain  off  your 
flock  ; thicken  it  with  browned  butter  and 
flour  ; fealon  it  with  fpices,  fait,  catfup,  a 
little  walnut-pickle,  and  lome  claret.  When 
the  iauce  comes  a-boil,  put  in  the  trouts,  and 
flew  them  until  they  be  enough.  If  you 
choofe  them  with  a white  lauce,  do  them  in  the 
fame  manner  as  the  whitings.  You  may  drefs 
pike  or  eel  in  the  lame  way  as  the  trouts  with 
brown  fauce,  taking  care  to  cut  the  eels  in 
pieces  about  three  or  four  inches  long.  . 

To  pot  Eels. 

After  taking  the  lkin  of  your  eels,-  Iplit 
them  from  the  Ihoulders  to  the  tail,  ar.-d  bone 
them  ; . feafon  them  very  highly  with  fait,  fpi- 
ces, and  fweet  herbs  ; then  put  every  two  to- 
gether, the  infide  of  the  Ihoulders  of  the  one 
to  the  infide  of  the  tail  of  the  other  ; roll  e- 
very  pair  up  as  you  do  a collar,  and  take  as 
many  of  them  as  will  fill  your  potling-can, 
putting  lome  butter  above  and  below  them: 
cover  them  with  coarfe  paper ; put  them  in 

the 
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the  oven,  which  mull  not  be  too  hot ; it  will 
be  a good  while  before  they  be  enough- 
W hen  you  difli  them,  put  one  of  the  collars 
in  the  middle  of  the  affet  (difh),  and  cut  ano- 
ther into  thin  ilices,  and  put  round  the  one 
in  the  middle.  You  may  garnifli  it  with 
any  green  thing  you  choofe. 

To  pot  frejh  Herrings. 

Scale  them,  and  make  them  very  clean  ; 
feaion  them  well  with  fait  and  fpices ; pack 
them  neatly  in  your  potting- can,  laying  the 
ihoulders  of  the  one  to  the  tail  of  the  other. 
When  you  have  as  many  as  you  intend,  pour 
©n  as  much  vinegar  as  will  cover  them  •,  bind 
them  clofe  up,  and  put  them  in  a flow  oven. 
They  will  take  about  four  hours  doing. 

To  fry  Turbot. 

Slice  the  turbot  as  thin  as  you  can  ; flour 
therm  and  fry  them  on  both  fides  of  a fine 
brown  ; beat  . lonie  butter  •,  put  a little  wal- 
nut pickle,  fome  pickled  oyfters,  and  a little 
catfup  in  it  for  a fauce,  which  you  may 
„ pour  over  the  turbot  : garnifli  them  with  flic- 
ed  lemon  or  pickles.  The  tail-cut  is  the  belt  for 
frying. 

To  drefs  a Sea-cat. 

Wafh  it  very  clean  and  (kin  it;  turn  the 
tail  into  the  mouth  ; take  fome  good  flock, 
thicken  it  with  brownetd  butter  and  flour  ; 
put  In  fome  claret,  catfup,  fait,  and  ipices, 

two 
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two  or  three  anchovies,  fome  pickled  pyflers, 
with  fome  of  their  liquor,  fome  cut  pickled 
walnuts,  with  a little  of  their  pickles  ; be  fuie 
to  have  as  much  fauce  as  will  cover  the  fi£h  , 
boil  the  fifh  an.or.gft  the  fauce ; then  difli  it 
and  put  the  fauce  about  it. 

To  drefs.  a Sea-cat  with  a ruhite  Sauce. 

Order  the  fifh  as  in  the  former  receipt ; 
boil  it  in  fait  and  water  •,  and  for  fauce  take 
fome  good  Hock  ; thicken  it  with  butter;  work 
in  flower  a little  white- wine,  a blade  of  mace, 
a little  piece  of  lemon-peel,  an  anchovy,  fome 
pickled  oyfiers,  and  a little  of  their  liquor. 
When  the  fauce  is  ready,  .beat  the  yolk  of  an 
egg,  and  mix  with  it ; difh  it  and  pour  the 
fauce  over  it. 

Anchovies,  oyfiers,  pickled  walnuts,  ar.d 
lemon  peel,  are  fine  ingredients  for  all  kinds 
of  dreffed  fifh.  If  you  have  no  Hock  made 
of  meat,  you  may  make  a very  good  one  of 
fifh.  The  proper  fifh  for  it  are  haddocks, 
whitings,  and  flounders. 
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To  red  a Rump  of  Reef. 

JET O R one  rump,  take  two  ounces  of  falt- 
petre,  a quarter  of  a pound  of  brown  fugar, 
half  a pound  bay  fait,  one  ounce  Jamaica  pep- 
per, two  drops  of  cloves,  a nutmeg  or  two; 
beat  and  mix  them  altogether,  and  rub  it  in- 
to the  beef  as  well  as  you  can ; then  rub  it 
over  with  common  fait ; bed  and  cover  it 
with  the  fame  ; let  it  lie  three  weeks,  turn- 
ing it  every  other  day,  and  then  hang  it  up. 

- To  make  Mutton  Hams . 

Half  a pound  of  bay  fait,  and  a quarter  of  a 
pound  of  fugar,  will  do  three  or  four  mutton 
hams.  If  they  are  very  large,  allow  half  au 
ounce  of  filtpetre  to  each  ham,  and  the  lame 
Ipices  as  in  the  above  receipt.  Thrufl  your 
linger  down  the  hole  of  the  lhank,  and  Huff 
it  well  with  the  falls  and  fpices ; rub  them 
well  over  with  the  fame ; then  rub  them 
over  with  common  lalt,  and  pack  them  in  the 
trough,  turning  them  every  other  day  for  a 
fortnight,  and  then  hang  them  up. 

To 
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To  make  a Bacon  Ham. 

Take  a pound  of  common  and  a pound  of 
bay  fait,  two  ounces  of  faltpetre,  an  ounce  of 
falprunella,  a quarter  of  a pound  of  coarfe  fu- 
gar,  and  fpices  as  in  the  former  receipts ; 
mix  all  well  together  open  it  a little  at  the 
fhank,  and  fluff  it  well  with  the  fait  and  fpices  ; 
then  tie  it  up  hard  with  pack  thread  round 
the  fhank-bone  to  keep  the  air  out  of  it  ; rub 
it  all  over  with  the  mixture  as  well  as  poffible; 
lay  it  in  a trough,  and  ftrew  a little  fait  above 
and  below  it  •,  take  two  or  three  folds  of  an 
old  blanket,  and  cover  the  trough  to  keep 
out  the  air.  After  it  has  lain  that  way  two 
or  three  days,  pour  off  all  that  brine  ; then 
take  what  was  left  of  the  mixed  falts,  and  mix  in 
fome  more  common  fait  with  them  •,  rub  the 
ham  every  day  with  it,  turning  it  and  throwing 
away  the  old  brine  every  day.  Continue  fo 
doing  for  three  weeks ; be  fure  to  cover  the 
trough  always  with  the  cloth  ; lay  the  ham 
upon  a table,  with  boards  and  weights  above  it ; 
then  hang  it  up. 

All  hung-meat  is  bell  fmoked  with  wood  j 
juniper  is  the  belt,  if  you  have  it, 

To  cure  Neats  Tongues 

Rub  them  well  with  common  fait,  and  let 
them  lie  three  or  four  days  ; then  lay  them  in 
a heap  on  a table  to  let  the  brine  run  from 
them  ; then  mix  as  much-  ccrmnron  fait,  bay 
fait,  faltpetre,  and  coarfe  fugar,  as  will  do  the 

quantity 
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quantity  of  tongues ; ftrew  fome  common  lalt 
in  the  bottom  of  a barrel ; pack  in'the  tongues 
neatly,  and  on  every  row  6f  them  ftrew  the 
mixed  falts ; if  you  have  not  enough,  make  it 
up  with  common  fait ; put  on  the  finking 
board  and  weights  above  it  to  bring  up  the 
brine  to  cover  them ; then  dole  up  the  bar- 
rel. 

To  make  forced  Meat  Balk  to  ferve  for  a?iy  kind 
of  Flejb  or  Fowl*. 

Tak  a pound  of  veal  free  from  the  fkins, 
half  a pound  of  beef  fuet,  a ftice  of  bacon  ham, 
fix  pickled  oyfters,  a fmall  pickled  cucumber, 
and  fome  bread  crumbs,  mince  and  beat  them 
in  a mortar  to  a pafte.  Seafon  it  with  mixed 
fpices  and  the  grate  of  a lemon,  and  then  mix 
it  up  with  the  yolks  of  two  eggs : roll  it  up 
with  a little  flour  into  round  and  ' oval  balls, 
and  brown  them. 

To  ragoo  a Rump  of  Beef  of  a font  weight. 

Turn  up  the  infide  of  *he  rump,  and  with 
a {harp  knife  take  the  bones  nicely  out  of  it.. 
Rub  the  hole  from  which  the  great  bone  was 
extracted  with  'the  yolk  of  an  egg.  Break 
vbe  bones  und  put  them  on  allow  fire  with 
two  pints  of  water,  a pound  of  beef  cut  in 
pieces,  a carrot,  turnip  and  onion  cut  nnall. 
Then  make  a forced  meat  thus.  Take  a flice 
neatly  off  the  thick  of  your  rump,  io  as  not 

to 

* See  the  forced  meat  for Jyb  in  the  receipt  for  fluff 
ing  haddocks,  Page  13. 
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to  disfigure  it,  a quarter  of  a pound  of  fuet,  the 
tame  quantity  of  bacon  ham,  two  anchovies, 
and  a pickled  cucumber;  mince  all  thefe  to- 
gether, and  feafon  it  high  with  mixed  fpice3 
and  fait.  Take  a part  of  this  forced  meat  and 
fill  up  the  hole  of  your  rump.  Turn  in  the 
narrow  end  of  it,  and  fkewer  it  down  that  it 
may  lie  handfomely  in  the  difh.  Then  with  a 
larding  pin,  make  fmall  holes  about  two  inch- 
es from  eaich  other  in  the  thick  of  your  rump, 
rub  them  with  the  yolk  of  an  egg,  and  fill  them 
up  with  the  reft  of  your  forced  meat.  This 
done,  rub  over  your  whole  rump  with  the 
yolks  of  two  eggs.  Brown  half  a pound  of  but- 
ter in  a frying  pan,  put  your  rump  into  it,  and 
turn  it  every  way  till  it  is  all  of  a fine  light  brown. 
When  your  Itock  is  ready,  flrain  it,  return  it 
back  into  the  pot,  and  put  in  your  rump,  co- 
vering it  cloft.  Let  it  ftew  llowly  about  three 
hours,  and  turn.it  twice  in  that  fpace.  Then 
take  it  out,  thicken  your  fauce  with  butter  and 
flour,  and  add  to  it  two  ^fpoonfuls  of  catfup,  a 
glafs  of  port,  fome  browned  forced  meat  balls, 
pickles,  browned  oyfters  with  their  liquor,  a 
fpoonful  of  vinegar,  and  if  you  choofe,  a few 
fweetbreads  and  kernels  parboiled.  When  your 
fauce  ccfmes  a boil  again,  fcum'it  well,  and  put 
in  your  rump.  Let  it  lie  a While  till  it  is 
thoroughly  heated.  Then  take . it  out,  place 
it  handfomely  in  your  difh,  arid  pour  the  fauce 
about  it.  Garnifb  with  p:cklcs. 
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To  few  a Rump  in  a plain  manner  with  Roots. 

Powder  your  rump  and  let  it  lie  three  days* 
then  take  it  up  and  wipe  it  clean.  Brown  it 
off  as  before,  and  put  it  into  a pot  of  boiling 
water  ; after  it  has  boiled  an  hour,  put  in  fome 
carrots,  turnip  and  onion.  When  it  is  near 
ready,  and  the  foup  good,  make  a fauce  thus  : 
Brown  a quarter  of  a pound  of  butter,  and  thic- 
ken it  with  flour,  mix  it  into'  a choppin  of  your 
foup,  give  it  a boil,  put  in  a fpoonful  of  cat- 
fup,  and  fcum  it.  Difh  up  your  rump,  and 
pour  the  fauce  over  it,  and  garnifh  it  with  the 
boiled  carrot  and  turnip,  either  whole,  or 

turned  out  as  you  pleafe.  Then  ferve  up 
your  foup  by  itfelf  on  toafls  of  bread 

Beef  a-la-mode. 

! 

Take  fix  pound  of  the  round  of  a rump, 
cut  the  marrow  bone  neatly  out  of  it,  and 
fkewer  the  pieces  together  to  keep  it  of 
a handfome  round.  Hole  it  with  a larding 
pin,  and  fill  the  holes  with  forced  meat.  Rub 
the  beef  over  with  mixed  fpices  and  fait,  lard 
it  with  thin  flices  of  bacon,  dredge  it  with 
flour,  and  brown  it.  • Put  on  a mutchkin  cf 

flrong  beef  gravey,  with  a gill  of  vinegar  and 

an  onion,  in  a llew  pot.  Lay  timber  fkewers 
acrofs  the  bottom  of  it  to  keep  your  meat 
from  burning,  cover  it  up  very  clofe,  and 
flew  it  gently  for  an  hour  and  a half.  Then 
turn  it,  and  let  it  flew  till  it  is  tender.  Take 
out  the  beef,  flrain  and  fcum  your  foup,  and 

pour 
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pour  it  over  it.  You  may  add  forced  meat 
balls  if  you  choole.  It  will  eat  well  eithef 
hot  or  cold. 

To  fot  Beef. 

Take  lome  dices  of  a rump  or  a hook  hone 
of  beef ; drew  a little  laltpetre  on  it ; let  it 
lie  two  days;  then  put  it  in  the  potting-can 
with  a good  deal  of  butter  or  fuet ; tie  it  dole 
up  with  paper,  and  put  it  in  a quick  oven  ; let 
it  bake  two  or  three  hours  then  take  it  out, 
and  pour  all  the  fat  and  gravy  clean  from  it.’ 
When  h is  cold,  pull  it  all  into  threads,  and 
beat  it  very  fine  in  a mortar ; feafon  it  with 
fait  and  mixed  ipices*  Whatever  weight  of 
beef  you  . have,  take  the  fame  weight  of  fweet 
butter ; oil  and  fcum  it ; pour  it  on  the  meat, 
and  keep  back  the  grounds.  You  mull  work 
the  butter  and  meat  very  well  together;  then 
prefs  it  into  fmall  white  pots,  and  oil,  f0me 
more  butters ; pOUr  it  on  the  top,  and  tie  them 
clofe  up  with  paper.  You  may  fend  it  an 

pots  to  the  table.  A hare  may  be  potted  the 
lame  way. 

To  make  minced  Collops. 

Take  a' tender  piece  of  beef,  keep  out  all 
tie  flm  and  fa[  mince  i,  fmall,  fMfon  v,i[h 

<pr ihe  co1- 

butter  i„  a fryi„g.pan  . 

pa”‘  “d  -a,  the  L t 

c till 
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till  they  fuck  tip  all  the  butter,  and  be  a little 
brown.  You  may  draw  as  much  ftock  from 
the  fkins  and  tough  pieces  as  will  ferve  for 
the  fauce ; ftrain  off  the  ftock ; fet  it  on  to 
boil,  and  put  the  collops  in,  and  let  them  flew 
until  they  are  enough.  You  may  put  in  fome 
pickles,  or  vinegar,  if  you  choofe  them.  If  you 
fee  any  of  the  butter  on  the  top,  fcum  it. 

To  pot  a Cow's  Head. 

Wafb  it  well  with  fait  and  water;  it  is  the 
better  of  blanching  a night,  giving  it  more 
clean  water  ; break  it,  that  it  may  go  into  the 
pot;  boil  it  until  the  flefh  comes  of  eafily ; 
take  out  the  eyes  and  the  pallat : take  the 
black  fkin  of  the  pallat ; cut  the  black  out  of 
the  eyes ; cut  the  eyes  in  rings,  and  the  pal- 
lat in  dices,  the  fat  parts  about  an  inch  long, 
arid  mince  the  black  parts  fmall  ; then  mix  the 
pieces  altogether;  take-  the  fat  off  the  broth. 
For  ftock,  boil  a large  knap  of  veal  in  a pint 
of  water,  with  onion,  carrot  and  turnip. 
Whqfr'  the  veal  is  well  boiled;  ftrain  it,  and 
pick  out  all  the  grizly  parts  of  it.  Cut  them 
about  half  an  inch  lo  g,  pick  out  alfo  the  flefhy^ 
parts  of  it,  and  mix  them  with  the  cuttings  of 
the  head.  Seafon  it  very  high  with  fait  and 
mixed  fpices,  the  fqueeze  of  a lemon,  and  fome 
cut  pickles.  Put  it  into  a large  potting-can 
(qr  a fhape  if  you  have  one)  and  mix  it  w ell 
with  the  gravy  drawn  from  your  veal,  and 
the  fat  that  has  been  fcummed  off  the  head. 
Cover  it  clofe  with  a coarfe  water  pal’e, 
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and  flour,  or  firong  paper,  and  fet  it  into  a 
flow  oven  for  two  hours.  Then  draw  it,  and 
^hen  it  is  quite  cold  turn  it  out,  or  cut  it  in 
liees,  and  garnifli  it  with  beet  root,'  or  Ted 
cabbage. 

If  you  have  not  an  oven,  pot  it  on  a flow 
Are,  covering  it  clofe  till  the  gravy  is  almoft 
loalced  in.  Then  put  into  fhapes,  and  when 
you  are  to  ufe  it,  dip  your  fliape  in  warm  wa- 
ter and  turn  it  out.  Garnifli  as  before. 


To  broil  Beef  Steah. 

Me  .he  heft  bit  of  the  beef  for  ft,als  off 

fr  thick  h J “ » the  fteaks  pm- 

l . ’ .^rade  them  w,th  the  flat  fide  of  the 

choppin-We;  the  gridiron  muft  be  very 
clean  and  very  hot,  the  fire  very  clear,  before 

ft*  lheT  pV  neep  tUrning  t,iem  often- 

Ten  enough  fait  them  m the  difti ; flrew 
pickles  over  them.  Send  them  hot  with  I 
cover  over  them.  • 

$c°f  Beef  Collops. 

« i,  a little  “•„*?  ft®  t 

*'inegai  and  catfup,  and 

when 
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When  it  boils  fcum  it,  and  mix  your  collop3 
with  it. 

To  make  Beef  Olives. 

Cdt  thin  flices  off  a tender  piece  of  beef 
pretty  long,  and  about  three  inches  broad; 
cut  the  fat  pieces  feparate  from  the  lean  ; beat 
them  with  the  rolling  pin;  put  a bit  of  fat  on 
every  piece  of  lean ; ieafon  them  with  fait  and 
mixed  fpices ; roll  every  one  up  like  a collar; 
pack  them  clofe  to  one  another  in  a potting 
can ; put  butter  below  and  above  them  ; then 
tie  them  clofe  Up  with  coarle  paper  ; put  them 
into  the  oven,  and  bake  them  until  they  are 
enough.  Pour  off  all  their  own  juice,  and 
fcdtn  off  all  the  fat;  add  fome  veal  gravy 
thickened  with  a little  butter  wrought  in  flour; 
put  to  it  a little  catfup  and  vinegar,  and  pour 
it  over  the  olives,  adding  fome  forced  meat 

balls. 

To  collar  Beef. 


Take  the  nineholes  of  beef;  bone  it  ; rub 
it  well  with  fait  and  faltpetre  ; let  it  lie  three 
or  four  days,  or  more,  according  to  the  • thick- 
nefs  6f  the  beef;  take  it  up  and  dry  i:  'veil 
with  a cloth;  then  fealon  n very  well  with 
mixed  fpices  and  iVeer  herbs,  if  you  chooie 
it;  roll  it'  up  vei'y  hard,  and  roll  a cloth  a- 
tout  if,  (ie  the  clolh  very  t.ght  .1  both 
ends;  bind  the  collar  very  firm  with  br^ad 
tape;  pub  it  into  a pot  of  boiling  water;  be 
lure  to  keep  it  ^always  covered  with  water. 
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It  it  is  very  thick,  it  will  take  near  four  hours 
boiling.  When  it  is  boiled  hang  it  by  one 
of  the  ends  of  the  cloth,  to  drop  the  water 
from  it ; when  it  is  cold,  loofe  it  out  of  the 
bindings.  You  ' may  make  a collar  of  pork 
and  mutton  the  very  lame  way. 

Scarlet  Beef. 

Take  eight  or  ten  pound  of  the  breafl  of 
fat  beef,  and  rub  it  hard  over  with  a pound  of 
common  lair,  a quarter  a pound  of  bay 
Tk,  a quarter  a pound  of  brown  fugar, 
and  one  ounce  of  laltpetre,  mixed  and  beat 
all  fine  together.  Let  it  lie  a fortnight,  turn- 
ing it  daily,  and  then  boil  it.  It  eats  very 
well  with  greens  when  hot,  and  makes  a pret- 
ty fide  di£h  when  fliced  down  cold  garniihed 
with  parlley. 

Bouille  Beef. 

Take  fix  or  eight  pound  of  a bread,  net- 
, Cr  [°°  1 lCk  nor  too  thin,  and  bone  it,  Break 
*.e  °”es  and  Put  them  into  a pot  with  three  ’ 
pinto  o water  onion,  carrot  and  turnip.  Beat 
your  beef  with  the  peftle  of  a mortar.  Bub 
n over  with  the  yolk  of  an  egg,  and  filt. 
Biown  half  a pound  of  butter,  and  brown  the 

I ett  ,in  lt-  Strain  your  dock,  put  the  beef 
into  it,  and  dew  it  on  a dow  fire  for  two  hours 
and  a half;  turn  out  fome  nips  and  carrots 
cut  about  three  inches  long,  and  take  out 
your  beef.  Scum  the  fauce,  add  to  it  a little 
more  lair,  thicken  it  with  butter  and  dour. 

C 3 Put 
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Put  in  the  carrot  and  nips,  and  flew  them  . a- 
Jong  with  the  beef  half  an  hour  longer.  Then 
di(h  it  up : and  garnifh  with  the  carrot  and 

nips. 

To  ft  no  a Gigot  of  V ;al. 

Cut  off  die  fhank  bone,  and  boil  it  in  three 
rhoppins  of  water,  with  a pound  of  veal,  feme 
onions,  mace,,  lemon  peel,  white  pepper,  and 
I'aft.  Then  make  holes  in  your  gigot  with 
a larding- pin,  and  fluff  it  with  veal  forced 
meat,  rub  it  over  with  an  egg,  white  pepper 
and  fair,  and  brown  it.  Strain  your  fauce 
and  thicken  it  with  butter  and  flour  ; put  it  a- 
gain  into  the  pot,  and  when  it  comes  a boil, 
feum  it.  Put  in  your  gigot  to  flew,  and 
when  it  is  ready  throw  in  feme  pickled  oyffers 
with  their  iiquor,  feme  fried  forced  meat  balls,' 
and  the  juice  of  a fmall  lemon.  Tlwn  difh  it 
up,  and  pour  tire  fauce  over  it.  Garnifh  with 
fliced  lemon.  : 

Svcllii'CdtopS'  rbith '«  White  Sana. 

Take  three  .pound  of  yeal,  the  thick  of  the 
thfeh  cut  in  thin ' pieces  about  the  fize  oi  a 
crown  piece.  Flatten  them  with  a rolling- 
pin,  dip  them  in  the  yolk  of  an  egg,  leafon 
them  with  w hite  pepper  and  fait,  mace,  nut- 
meg and.  the  grate  of  a lemon  mixed  together. 
Brown  them  of  a light  gold  colour  in  iwett 
butter.  Take  a little  veal  gravy  with  onion 
and  parfley  boiled  in  it,  Aram  and  thicken  it 
with  butter  and  flour.  Scum  it  when  u boils  ; 
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put  in  the  fqueeze  of  a lemon,  a glafs  of 
white  wine,  a few  pickled  oyflers  and  forced 
meat  balls  fried  of  a light  brown.  Then  put  in 
your  collops,  and  let  them  boil  about  five  mi- 
nutes ; call  the  yolk  of  an  egg,  mix  it  with 
a gill  of  boiling  cream,  and  ftir  it  into  your 
pan  as  loon  as  it  comes  off  the  fire,  and  ferve  it 
up.  Garnifh  all  veal  difh.es  with  fliced  lemon 
and  green  pickles;  and  obferve  never  to 
let  any  thing  come  a-boil  that  has  eg°"s  or 
cream  in  it*  becaufe  it  curdles  the  fauce. 


Scots  Collops  with  a Brown  Sauce. 

Cut  and  flatten  them  as  above  ; fealon  with 
.mixed  fpices  and  fait,  flrew  grated  bread  over 
them,  and  brown  them  on  both  fides.  Take 
*hem  out  and  wipe  you  pan  clean;  brown  a 
fftde  butter  and  thicken  it  with  flour,  flff 
•into  it  fume  veal  gravy  and  a fpoonful  of  cat- 
lup-  ocum  it,  and  add  to  it  a few  brown- 
e oyflers,  forced  meat  balls,  and  the  fqueeze 

a e^on ; Put  in  collops,  boil  them 

about  five  minutes,  and  ferve  then,  up. 

To  hnjh  Cell  Veal, 


Cut  it  down  in  thin  flices : take  the  tones 
and  fkmny  pieces  to  make  the  flock;  and 
put  into  u a piece  of  lemon-peel  and  feme 
“adtS  9*  "»«•  If  hr..,  been  any  ef  ,ho 

fhe7fl  eft  °eJU  I0att'  p,,t  il  lr-"J  the-  ; 

•hen  Aram  otF  ,he  ftock  ^ ^ 

buuer  and  Sou, ; put  in  . %le  ^ £ 

‘ -I:J  ufttletnofl,  and  a gists  o£  .vttjiite  ttlne  ; 

C+  - '!J  then  ’ 
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then  put  in  the  veal,  give  it  a boil  or  two,  and 
then  difh  it  on  fippets  of  toafled  bread. 

To  mince  Cold  V sal. 

Cut  off  all  the  brown  pieces  and  fat  ; n n ce 
the  white  part  of  the  meat  flnall  with  a knife  ; 
boil  fame  fweet  cream  (taking  care  to  ftir  it 
until  it  boils,  to  keep  it  front  bratting);  thick- 
en it  with  a very  little  fweet  butter  knead  in 
flour-,  put  in  the  veal,  and  fealon  it  with  the 
grate  of  lemon,  a little  fait  and  the  fcrape  or 
a nutmeg ; keep  it  tolling  Gn  the  fire  uDtil 
ills  iau.ce  is  a little  thick;  juft  before  it  corr.cs 
otf,  give  it  a little  fqueeze  of  a lemon  : lo 

i’erve  it  up, 

Veal  Cutlets, 

After  cutting  the  back  ribs  or  tear  ir.to 
fleaks,  brade  them  with  the  chopping- knite  ; 
flmir  them  before  you  put  them  into  the  fry- 
; mat,  <W  of  a fin,  light  brown;, 
make  a ragoo  fauce  of  iome  Hock  ; thiocen  it 
with  brown’d  butter  and  flour,  as  in  the  other 
receipts  for  brown  fauce,  and  give  it  the  fame 
kind  of  feafoning  ; then  put  in  the  fleakes  into 
the  fauce  ; let  them  flew  until  they  are  e- 


nough. 


Broiled  Veal  Cutl-ts * 


Cut  and  beat  them  as  in  the  former  re- 
ceipt- rub  them  all  over  with  a beat  egg; 
feafon  them  with  fait  and  the  grate  ot  a le- 
mon; ftrew  fome  crumbs  of  bread  over  them 

QH 
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on  both  fides;  pour  a little  call  fweet  butter 
over  them;  lay  every  cutlet  in  clean  white 
paper;  brown  them  on  a clear  fire,  turning 
them  often  till  they  are  enough ; take  off  the 
paper,  and  difln  them  : for  fauce,  fend  up  lome 
beat  butter,  catfup,  and  the  fpueeze  of  a lemon, 
in  a fquce-uoat. 

To  fricafec  a Brcajl  of  Teal. 

This  you  may  do  in  the  fame  manner  as 
the  collops  with  the  white  fauce  on  page 
40.  only  remember  to  cut  the  ribs  in  Ihort 
pieces,  and  after  they  are  browned,  let  them, 
boil  about  three  quarters  of  an  hour.— -Lamb, 
chickens,  rabbits,  tripe  and  kernels,  &c.  may 
be  done  the  fame  way- 

To  drefs  TcaV  Fricandos. 

Cut  the  back-ribs,  keeping  two  of  them 
together  ; make  a ftoclc  of  the  fhank,  neck, 
and  any  coarfe  pieces ; make  up  a faggot  of 
fweet  herbs,  winter  iavory,  thyme,  and  par- 
fley  ; put  it  into  the  flock,  with  a few  onions, 
fome  lemon  peel,  whole  pepper,  a little  white 
wine,  the  fqueeze  ol  a lemon,  a few  cloves, 
and  a blade  of  mace.  If  you  choofe,  you 
may  put  in  an  anchovy.  When  the  flock  is 
enough,  flrain  it  off,  and  thicken  it  with  but- 
ter knead  in  flour  ; when  it  copies  a-boil,  put 
in  the  (leaks,  and  flew  them  on  a flow  fire. 
When  yoU  difli  it,  put  in  any  kind  of  pickles 
«r  not  as  you  pleafe ; be  lure  to  brown  the 
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ribs  in  the  frying-pan  before  you  put  them, 
into  the  fauce. 

To  chefs  Veal  Olive:. 

♦ 

Cut  fume  fieaks  out  of  the  thick  of  a thigh, 
a good  deal  longer  than  broadj  and  dip  them  in 
the  yolks  of  eggs.  Sealbn  them  v.lth  mixed 
fpices  and  lalt.  Make  iome  forced  meat,  roll 
it  up  into  oval  balls,  put  one  of  them  into  the 
heart  of  each  fteak,  and  bind  it  up  v.ilh  a 
thread,  cutting  oft'  a little  bit  at  both  ends  of  the 
olives  to  make  them  of  a handfome  ftiape,  and 
brown  them.  Thicken  iome  veal  gravy  with 
browned  butter  and  flour,  add  to  it  a glafs 
of  white  wine,  a lpoonful  of  catfup,  the 
iqueeze  of  a lemon,  a few  oyfiers  and  forced 
meat  balls,  both  browned,  and  flew  them  along 
with  your  olives  flowly  three  quarters  of  an 
hour.  Then  diila  them  up  handfomely,  put- 
tino-  a Large  olive  in  the  middle,  and  laying 
the°  forced-  meat  balls  and  oyfters  betwixt 
each  of  the  olives-,  bur  be  fure  to  take  the 
threads  from  them  before  you  put  them  into 
the  dilh. 

To  rlzgoa  a Brenft  :f  V .>!. 

Bone  a breaft  of  veal;  break  the.  bones 
aiJ  put  them  on  to  boil,  with  three  cboppias 
of  water,  or. ion,  carrot  and  turnip,  a bunch 
of  fweet  herb:,  and  a iltank  of  bacon.  Fla- 
ten  your  veal  with  the  fide  of  your  chopping 
knife;  fcafion  it  with  mixed  fpices  and  lalt,; 
cut  dices  of  bacon  ham  very  thin,  and  fpread 
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over  it.  Take  the  yolks  of  fix  hard  boiled 
eo-o-s,  and  mince  them  fine  with  the  crumb  of 
a penny  loaf,  half  a dozen  of  anchovies  bon- 
ed •,  mix  and  ftrew  them  over  the  bacon ; cut 
lb  me  pickled  beans,  and  ftrew  them  above 
thefe.  'Ihen  roll  up  your  veal,  beginning  at 
the  narrow  end,  and  bind  it  firm  with  a piece 
of  twine,  or  few  it  up  neatly.  Brown  it 
with  butter.  Then  ftrain  the  foup,  and  re- 
turn it  to  your  pot  with  the  collar,  and  let  it 
ftew  gently  two  hours,  covering  it  dole  up. 
Brown  lome  forced  meat  balls,  a quarter  of 
a hundred  of  oyfters,  two  Iweetbreads  parboil* 
ed,  cut  irnall  and  browned.  Take  off  the 
collar,  and  fcum  all  die  fat  off  the  fauce 
thicken  it  with  browned  butter  and  flour, 
and  fcum  it  again  ; add  to  it  your  forced  meat 
balls,  and  a glals  of  port,  a fpoonfuF  of  cat- 
lup,  the  iqueeze  of  a lemon,  the  liquor  of 
the  oyfters,  and  a little  more  fpices  and  fait. 
Then  put  in  the  collar  and  give  it  a boil.  If 
you  choole  you  may  add  fbme  truffles  and 
morels  ftewed  and  cut  finall,.  artichoke  lot- 
toms,  and  pickled  mulhrooms.  But  the  ra- 
goo  is  very  good  without  them.  Then  take 
out  the  collar,  cut  a neat  flice  off  . each 
end  oi  it  to  keep  it  in  fhape,  and  unbind  it. 
Divide  it  into  three  parts,  placing  the  largelt 
one  between  the  other  twro  in  the  middle  of  youir 
difti,  and  pour  the  ragoo  about  them.  Oar* 
niffi  no  before— -A  bread:  of  teal-  rmay  be  ra-. 
good  in  this  way  without  being  boned,  lard- 
ed,. or  rolled  up. 
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To  drefs  a Calf's  Head. 


After  fcalding  and  waffling  it  very  clean,  boil 
it  ball  an  hour,  and  when  it  is  cold,  cleave  it  ex- 
actly thro’  the  middle;  take  one  half  of  the  head; 
take  out  the  tongue  and  pallet;  cut  off  the  up- 
flanding  part  of  the  ear;  llrike  off  the  end' of  the 
sole ; fcore  it  in  fquares ; rub  it  over  with  a 
beat  egg ; then  ftrew  it  over  with  fait,  mixed 
Jpices,  crumbs  of  bread  and  parfley ; lay  pieces 
of  butter  upon  it,  and  put  it  in  an  oven  or  before 
the  fire  to  brown,  balling  it  frequently  with  the 
butter.  Remember,  when  cleaning  the  head 
not  to  open  the  jaws.  Cut  dow-n  the  other  half 
into  dices,  neither  too  long  nor  too  fhort ; dice 
off  the  ear  part  round  ways,  and  take  out  the 
eye;  cut  the  black  out  of  it,  and  dice  it  down; 
Ikin  the  tongue  and  pallet,  and  dice  them  down; 
thiaken  fome  dock  ot  veal  with  butter  knead  in 
dour;  feafon  it  with  fait,  mixed  fpices,  a little 
talfup,  fome  white  wine,  the  irpieeze  of  a le- 
mon, and  fome  pickled  oyders  ; put  in  the  hath, 
and  let  it  flew  a little;  throw  in  a piece  of  lemon- 
peel,  but  take  it  out  w'hen  you  difh  it.  When  you 
difh  it,  lay  the  hath  in  the  dilh,  and  the  other 
half  in  the  middle;  garuifh.  with  brain  cakes  and 


green  pickles. 


To  make  Brain  Cakes. 


When  the  head  is  cloven,  take  out  the 
brains  and  clear  them  ol  any  firings  that 
may  be  amongft  them.  Coil  them  welljuh 
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a knife,  and  mix  them  with  the  yolks  of  two 
raw  eggs,  a few  crumbs  of  bread,  parfley, 
pepper  and  fait,  a fpooniul  and  a half  of  flour,, 
and  the  fame  quantity  of  cream ; when  they 
are  very  finooih,  drop  them  with  a fpoon  of 
the  fize  of  a frnall  fugar  bifcuit  into  a frying, -pan, 
and  give  them  a light  brown  colour. 

To  turtle  d Calf’s  Head. 

For  flock,  fet  on  a knuckle  of  veal  with 
turnip,  carrot,  onion  and  fvveet  herbs;.  when 
it  comes  a-boil,  put  in  the  head  after  it  is 
tvell  cleaned,  and  be  fure  there  is  as  much  wa- 
ter as  will  cover  it,  taking  care  to  feum  it 
as  it  boils.  Take  the  head  out  after  it  has 
boiled  half  an  hour,  (letting  the  flock  boil) 
and  when  it  is  cold,  take  off  the  grizly  part 
of  the  ears,  wipe  them  clean  with  a cloth,  and' 
Cut  them  into  ftraws.  Then  cut  off  as  miany 
round  flices  off  the  flefhy  parts  of  the  ear  as 
you  can  get..  Take  the  thin  Ikin  off  the  fore- 
head, and  cut  it  into  narrow  firips  of  about, 
two  inches  long,  fo  as  to  refemble  the  tripe- 
of  a real  turtle,  and  cut  the  thick  of  the 
cheeks' into  dices  or  imali  fquarfe  pieces'-  Open 
the  jftw-s,  and  take  the  tongue  carefully  out. 
Skin  it  and  keep  it  whole;  pick  out,„the  eyes, 
throw  away  the  black  part,  agd  cut  them  in- 
to rings.  Then  ffrain  your  flock,  and  add  to 
it  the  juice  of  a lemon,  fome  white  and  Cay- 
enne pepper  and  fait,  a fpoonful  of  catfup, 
half  a mutchlun  of  white  wine,  and  a flice.  of 
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lean  bacon  ham.  Put  into  it  the  cut  head, 
with  the  tongue,  fet  it  on  to  boil  on  a flow 
fire,  and  fcum  it  as  it  boils.  Let  all  boil  toge- 
ther till  the  head  is  lender,  and  the  gravy  well 
loaked  in.  Have  a cut  out  border  of  pafle,  rea- 
dy fired  round  the  rim  of  your  difli,  a do^en  ot 
veal  forced  meat  balls,  and  a quarter  of  a hun- 
ched oyflers  lightly  browned.  Let  the  forced 
meat  balls  and  oyflers  with  their  liquor  boil  for 
two  or  three  minutes  along  with  your  mock  tur- 
tle. Take  it  off,  pick  out  the  tongue  carefully, 
and  lay  it  on  a plate,  alfo  the  bit  of  ham  and 
lemon  peel.  Difh  up  your  mock  turtle;  place 
the  tongue  in  the  middle,  and  the  yolks  of  four 
hard  boiled  eggs,  at  the  ends  and  fides  of  it,  in- 
termixed with  green  pickles. 

To  pot  a Calf's  Head. 


Boil  it  about  half  an  hour;  flice  as  many 
round  pieces  off  the  ear  as  you  can;  cut  out 
the  black  of  the  eyes,  and  flice  them  into 
rings;  cut  the  fkinny  pieces  about  an  inch 
long,  and  fome  a little  longer ; lome  about 
the  breadth  of  a ftravv,  and  fome  ol  them 
broader ; cut  the  fiefhy  parts  of  the  head  pret- 
ty flnall ; have  fome  beef  flock  ; boil  a blade  of 
mac«v  a little  lemon-peel,,  and  a fprig  of  win- 
ter lavory  in  jt ; flvain  it  off;  clarify  it  v.  it  h 
the  white. of  eggs,  and  run  it  through  a jelly - 
bag;  cut  the  pallat  into  fmall  fquares ; put 
all  the  meat  in  the  flock,  and  feafon  it  with  a 
little  white  pepper  and  fait ; let  k boil  until 
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the  flock  is  well-foakcd.  in ; put  a little  of  the 
thinneft  of  it  into  the  bottom  of  a Hone  bowl, 
and  let  it  cool;  take  fome  pickled  beetroot  and 
cucumber  ■,  cut  them  in  luck  fliapes  as  that  you 
can  lay  them  in  the  form  of  a flower  on  the  jel- 
ly, in  the  bottom  of  the  bowl;  lay  a tire  of  the 
Hewed  meat  over  it.  As  you  lift; the  treat,  pick 
out  the  rounds  of  the  ears  and  eyes,  a d lay  them 
afids  on  a- plate;  lay  on  fome  more  of  the  meat, 
until  there  is  about  the  half  of  it  in  ; then  take 
the  rounds  of  the  ears  and  the  eyes  that  you  kept 
out,  and  flip  .them  down  edge-wtsys  as  near  to 
the  fide  of  the  bowl  as  you  can  ;'  let  there  be  a 
little  diflance  between  every  round  ; put  in  the 
reft  of  the  meat  round  the  edge  of  the  bowl.;  put 
diced  beetroot  and  kidney-bears,  or  any  thing  that 
ts  green,  about  with  the  beetroot ; it  rnuft  be  tho- 
roughly cold  before  it  is  turned  out  of  the  bowl, 
It  it  does  not  qom.p  eafily  out,  dip  the  bowl  into, 
warm  water,  and  turn  it  out  on  your  diih. 

To  clrefs  a Ttenle^of  q hundred  Weight, 

Cut  off  the  head,  take  care  of  the  blood' 
and  take  off  all  the  firs,,  ky  them  in  felt  and 
water ; cut  oft  the  bottom  fhell,  then  cut  off 
the  meat  that  grows  to  it  (which  is  the  ealli- 
pee  or  fowl)  take  out  the  hearts,  livers,  and 
fights,  and  put  them  by  tLemfidves,  take  out 
tne  bones  and  the  fieflt  cut  of  the  back  fhell 
(winch  is  the  cailipafh)  cut  the  fleffiy  part  into 
pieces,  about  two  inches  ft|tiar-e,  but  have  tlje 
iai  part,  which  looks  green  (it  is  called  the 

nionfieur) 


5» 


monfieur)  rub  it  firft  with  fait,  and  waft)  it 
in  firveral  waters  to  mate  it  clean ; tlien 
put  in  the  pieces  that  you  took  out,  with 
three  bottles  of  Madeira'  wine  and  four  quarts 
of  ftrong  veal  gravy,  a lemon  cut  in  llices, 
a bundle  of  fweet  herbs,  a tea-fpoonful  of  Cay- 
enne, fix  anchovies  walhed  and  picked  clean, 
a quarter  of  a pound  of  beaten  mace*  a tca1- 
ipoonful  of  mufhroom  powder,  and  half  a pint 
of  effence  of  ham,  if  you  have  it;  lay  over 
it  a coarfe  paite,  fet  in  the  oven  for  three- 
hours  ; when  it  comes  out  take  off  the  lid  and 
fcum  off  the  fet,  and  brown  it  with  a ialaman- 
der. — This  is  the  bottom  dijh. 

Then  blanch  the  fins,  cut  them  off  at  the 
firlt  joint,  fry  the  firft  pinions  a fine  brown, 
and  put  them  into  a tofling-pan  with  two 
quarts  of  ftroDg  brown  gravy,  a glafs  of  red 
wine,  and  the  blood  of  the  turtle,  a large 
fpoonful  of  lemon  pickle,  the  fame  of  browning,, 
two  ipoonfuls  of  mufhroom  catfup,  Cayenne 
and  fait,  an  onion  ftuck  with  cloves,  and  a 
bunch  of  fweet  herbs  p a little  before  it  is  enough 
put  in  an  ounce  of  morels,  the  fame  of  truffles, 
flew  them  gently  over  a flow  fire  for  two  hours; 
when  they  are  tender  put  them  into  another 
toffing  pan,,  thicken  your  gravy  with  flour 
and  butter,,  and  flrain  it  upon  them,  give  them 
a boil,  and  ferve  them  up* — This  is  a corner 
dijh . 

Then  take  the  thick  or  large  part  of  the 
fins,  bland)  them  in  warm  water,  and  put 


them  in  a tolling-pan 


, with  three  quarts  of 
ilrong 
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ftrong  veal  gravy,  a pint  of  Madeira  wine, 
half  a tea-fpoonful  of  Cayenne,  a little  fait, 
half  a lemon,  a little  beaten  mace,  a tea-fpoon- 
ful of  mufhroom  powder,  and  a bunch  o 
fweet  herbs;  let  them  ftew  till  quite  tendei  „ 
they  will  take  two  hours  at  leaft ; then  take 
them  up  into  another  tolling-pan,  hrain  your 
gravy,  and  make  it  pretty  thick  with  flour 
and  butter,  then  put  in  a few  boiled  force- 
meat balls,  which  muft  be  made  of  the  vfeally 
part  of  your  turtle,  left  out  for  that  purpofe, 
one  pint  of  frefh  mulhrooms,  if  yt>u  cannot 
get  them  pickled  ones  will  do,  and  eight  ar- 
tichoke bottoms  boiled  tender,  and  cut  in 
quarters ; fhake  them  over  the  fire,  five  or  fix 
minutes,  then  put  in  half  a pint  of  thick 
cream,  with  the  yolks  of  fix  eggs  beaten 
well ; fhake  it  over  the  fire  again  till  it  looks 
thick  and  white,  but  do  not  let  it  boil ; difh 
up  your  fins  with  the  balls,  mulhrooms,  and: 
artichoke  bottoms  over  and  round  them.— 
This  is  the  top  clifis.  ‘ 

Then  take  the  chicken  part,  and  cut  it  like 
Scotch  collops,  fry  them  a light  brown,  then 
put  in  a quart  of  veal  gravy,  fte'w  them  gent- 
ly a little  more  than  half  an  hour,  and  put  to 
it  the  yolks  of  four  eggs  boiled  hard,  a few 
morels,  a fcdre  of  oyftei's  : thicken  your  gravy  ; 
it  muft  be  neither  -whitfc!lndr  brown,  but  a 
pretty  gravy  colour ; fry  fome  oyfter  patties, 
and  lay  round  it. — This  is  a cotntr  dijh  to  an - 
fwsr  the  ft/lall  fins'. 


i 


Then 


52 


F L S S H. 

Then  take  the  guts,  (which-  is  reckoned 
the  belt  part  of  the  turtle)  rip  them  open, 
ferape  and  wafti  them  well,  rub  them  well 
with  fait,  wafti  them  through  many  waters, 
and  cut  them  in  pieces  two  inches  long  ; then 
Jcald  the  maw  or  paunch,  take  off  the  (kin 
.crape  it  well,  cut  it  into  pieces  about  half  an 
mch  broad,  and  iwq  inches  long ; put  fbm* 
ot  the  nelhy  part  of  your  turtle  in  it,  let  it  o- 
ver  a flow  charcoal  fire,  with  two  quarts  of 
veal  gravy,  a pint  of  Madeira  wine,  a little 
mufhroom  catliip,  a few  fhalots,  a little 
Cayenne,  half  a lemon,  and  flew  them  gently 
four  hours,  till  your  gravy  is  almoft  coniu- 
med,  then  thicken  it  with  flour,  mixed  with 
a little  veal  gravy,  put  in  half  an  ounce  of 
morels,  a few  forcemeat  balls  made  as  for 
the  fins  ; difh  it  up,  and  brown  it  with  a fa- 
lamander,  or  in  the  oven. — This  is  a corner 
dijh. 

Then  take  the  head,  fkin  and  cut  it  in  two 
pieces,  put  it  into  a flew-pot,  with  all  the 
bones,  hearts,  and  lights,  in  a gallon  of  wa- 
ter, or  veal  broth,  three  or  four  blades  of 
mace,  one  fhalot,  a Dice  of  beef  beaten  to 
pieces,  and  a bunch  of  fweet  herbs  •,  let  them 
in  a very  hot  oven,  and  let  it  Hand  an  hour 
at  leaf!  ; when  it  copies  out  flrain  it  into  a tu- 
reen for  the  middle  of  the  table. 

Then  take  the  hearts  and  lights,  chop  them 
very  fine,  put  them  into  a itew-pan,  with  a 
pint  of  good  gravy,  thicken  it  and  ferve  it  up; 
la/  the  head  in  the  middle,  fry  the  liver,  lay 
• • it 
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it  round  the  head  upon  the  lights;  gar  nidi, 
with  whole  flices  of  lemon.-—  This  is  the 

fourth  corner  difk. 

N.  B.  The  firft  courfe  flrould  be  of  turtle 
only,  when  it  is  dreffed  in  this  manner  : but 
when  it  is  with  other  victuals,  it  Ihould  be  in 
three  different  difhes.  Obferve  to  kill  your 
turtle  the  night  before  you  ufe  it,  that  you 
may  have  ail  your  difhes  going  on  at  a time. 
Gravy  for  a turtle  a hundred  weight  will  take 
two  legs  of  veal  and  two  fhanks  of  beef- 

To  chefs  a Turtle  the  Wejl  India  way,. 

Cut  off  the  head  of  ycur  turtle,  and  hang 
it  up  by  the  tail  all  night  to  bleed.  Next 
morning  cut  off  the  fins,  feald,  fcale  and  trim 
them  and  the  head,  and  railh  the  callipee  ; clean 
it  well,  and  leave  at  it  as  mlich  of  the  meat 
as  you  can  fpare.  Take  from  the  back  fhcli 
all  the  meat  and  entrails,  except  the  fat,  waflt 
all  clean  with  fait  and  wrater,  arc!  cut  it  into 
pieces  of  a moderate  fize.  Take  from  it  the 
bones,  and  put  them  with  the  fins  and  head  in- 
to a foup-pot,  with  a gallon  of  water,  forte  fait, 
and  two  blacks  of  mace.  When  it  boils,  flcim  it 
clean,  and  put  in  a bunch  of  thyme,  parflcy, 
favory,  young  onions,  and  your  veal  part,  ad- 
ding a little  Cayenne  pepper.  When  the  veal  has 
boiled  in  the  loup  about  an  hour,  take  it  out, 
cut  it  in  pieces,  and  put  it  to  the  other  part. 
Order  the  guts  and  paunch  as  in  the’  former 
1 eceipt,  and  mix  them  with  the  other  parts 
of  ycur  turtle,  (all  but  the  liter,)  adding  a 
* ! i • ■ piec<j 
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piece  of  butter,  a few  fhalots,  a bunch  of 
thyme,  parfley,  and  a little  favory,  fealon  it 
with  fait,  white  pepper,  mace,  three  or  four 
cloves  beaten,  and  a little  Cayenne  pepper,  but 
take  care  not  to  put  too  much  of  it.  Stew  it 
about  half  an  hour  over  a good  charcoal  fire, 
in  half  a pint  of  Maderia  wine,  with  as  much 
of  the  broth  as  . will  cover  it,  till  it  is  tender. 
When  it  is  nearly  enough,  fldm  it,  and  thick- 
en it  with  flour,  and  add  fome  veal  broth,  a- 
bout  the  thicknefs  of  a cream.  Make  forc- 
ed meat  balls  of  the  fiefhy  part  of  your  tur- 
tle, or  of  a piece  of  veal,  if  you  cannot  fpare 
it  ; fry  them  of  a light  brown,  and  flew  them 
with  the  reft  about  half  an  hour.  If  there  is 
eggs  in  your  turtle,  boil  and  clean  them  well ; 
if  not,  put  in  fome  yolks  of  hard  boiled  eggs ; 
then  put  the  flew  (which  is  the  callipafh)  in- 
to the  fhell  with  the  eggs,  and  either  make 
ufe  of  a falamander,  or  put  it  into  the  oven 
to  bake.  Slafh  the  callipee  in  feveral  places, 
put  fome  butter  to  it,  and  feafon  it  moderate- 
ly with  Cayenne  and  white  pepper,  fait,  beat- 
en mace,  chopped  thyme,  parfley,  and  young 
onions.  Put  a piece  of  butter  on  each  flafh,  and 
fome  over  the  whole,  and  a dull  of  flour  •,  thea 
bake  it  in  a quick  oven.  The  back  fhell,  or 
which  is  called  the  callipafh,  mull  be  feafoned 
like  the  callipee,  and  baked.  An  hour  and 
a half  will  bake  it,  which  muft  be  done  before 
the  flew  i3  put  in.  The  fins,  when  boiled 
very  tender,  muft  be  taken  out  of  the  foup, 
and  put  into  a ftew-pan,  with  fome  good  veal 

g^vy. 
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gravy,  not  high  coloured,  a little  Madeira  'Wine, 
lealoned  and  thickened  as  the  callipafh,  and 
ferved  in  a di£h  by  itfelf.  The  lights,  heart, 
and  liver,  may  be  done  the  lame  v/ay,  but  a 
little  higher  feafoned ; or  the  lights  and  heart 
may  be  Hewed  with  the  callipalh,  and  taken 
out  before  you  put  it  into  the  Ihell,  with  a 
little  of  the  fauce,  adding  a little  more  fea- 
loning ; but  difli  it  by  itfelf.  The  veally  part 
may  be  made  fricandos,  or  Scotch  collops 
of.  The  liver  fhould  never  be  Hewed  with 
the  callipalh,  but  always  drefied  by  itfelf,  af- 
ter any  manner  you  like,  except  you  fepa- 
rate  the  lights  and  heart  from  the  callipalh, 
and  then  always  ferve  them  together  in  one 
difh.  Take  care  to  flrain  the  foup,  and  ferve 
it  in  a tureen  or  clean  China  bowl.  The  dif- 
ferent dilhes  may  be  difpofed  of  in  the  follow* 
ing  manner  : The  cdllipee  at  the  head  of  the 
table,  the  calhpalh  at  the  bottom,  and  the 
lights,  loup,  fins,  &c.  in  the  middle. 

To  make  Mutton  Cutlets. 

Cut  the  back-ribs  or  loin  of  mutton  into 
fieaks,  and  beat  them  with  the  chopping- 
knife  ; brown  them  in  a frying-pan  ; feaio'n 
them  with  fait  and  fpices  ; and  iirew  crtimbs 
of  bread  over  them  ? have  as  much  good 
Hock  as  will  cover  the  fieaks  ; pot  a little  catl- 
up  in  the  fauce  ; it  is  much  better  of  a lit- 
tle  red  wine  ; when  the  iauce  corncS  a-boils 
put  it  anti  the  fieaks  into  a clofe  pan  ; let 
them  Hew  Until  they  are  enough.  Strew 

iomc 


56  FLESH. 

fome  cut  pickles  on  the  Iteaks  when  you  di£h 
them. 

To  hajh  Cold  Mutton. 

Cut  the  mutton  down  in  thin  flices  ; break 
the  bones,  and  take  any  pieces  of  the  mutton 
that  does  not  go  into  the  hafh  ; it  makes  the 
flock  better  •,  you  may  boil  an  onion  or  two 
in  it.  When  the  flock  is  ready  thicken  it 
with  brown'd  butter  and  flour ; put  in  a lit- 
tle catfup  and  fome  fait  and  fpices  ; when  the 
fauce  is  boiled,  throw  in  the  hafh,  and  let  it 

1 

get  two  or  three  quick  boils.  If  there  was 
any  of  the  cold  gravy  left,  put  it  into  the 
fauce,  taking  care  not  to  put  in  any  of  the 
fat  along  with  it.  All  haflies  are  much  the 
better  of  cut  pickles  in  them.  Difh  it  on  fip* 
pits  of  toafied  bread-— Cold  roafl  beef  or 
lamb  may  be  haflied  in  the  lame  manner. 

To  make  a Hurico  of  Mutton. 

Take  a loin  of  mutton,  not  over  fat;  cut 
the  flap  off,  flafh  it  with  a knife,  and  put  it 
on  the  fire  in  a flew-pan  with  three  mutch- 
kins  of  water,  three  onions,  carrot  and  tur- 
nip, for  a flock.  Then  cut  the  reft  into 
fleaks,  beat  them  with  a chopping-knife  ; alter 
you  have  taken  off'  the  fkin,  rub  them  ilight- 
3y.  over  with  the  yolk  of  an  egg,  ieafon  them 
with  a little  fait  and  fpices,  and  brown  them 
on  both  fides;  have  fome  carrots  and  turnips 
turned,  (if  you  have  not  a turner,  cut  them 
■in  fquares),  and  parboil  them  in  your  flock  ; 

when 
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V.hen  the  flock  is  good,  ftrain  it  and  fcuni  off 
the  fat.  Thicken  it  with  a little  butter  and 
flour.  Put  it  again  on  the  fire,  and  fcum  it 
when  it  boils.  Then  put  the  fleaks,  car- 
rot and  turnip,  and  all  the  gravy  that  runs 
tom  the  fleaks,  into  a clofe  pan,  and  let  them 
flew  for  about  half  an  hour  on  a flow  fire  ; 
a7  the  fleaks  in  a foup-difh,  and  the  roots 
and  fauce  over  them. 

To  boil  a Leg  of  Lamb  with  Cabbage  or  Cauli- 
flower. 


Cut  off  the  loin  and  boil  the  gigot  ; cut  the 
loin  into  fleaks,  and  fry  them  of  a fine  brown  • 
p-ut  the  boiled  lamb  in  the  middle  of  the  difh  • 
put  a fried  fteak,  and  a little  young  cabbaee 
Or  cauliflower  fox  each  fleak,  round  the  bofl- 
ed  lamb  ; pour  fome  beat-butter  over  it  • but 
ta^e  care  not  to  boil  the  lamb  too  muchb 

Lamb  covered  with  Rice . 

Half  roaft  a fore-leg  of  lamb;  cut  it  in  pid- 
ces  as  for  a pie  ; feafon  it  with  fait,  and  lay  it 
n a difh  according  to  the  fize  of  the  lamb.  If 

butt  *3mb  V'  T VeiT  fat>  Put  a piece  of 
butter  in  the  bottom  of  the  difh  and  a little 

takeCr’  f lhe  dJfh  be  an^  tbing  large,  it  will 
taice  a pound  of  rice;  wafh  the  rice  very 

I Wilf’h  1 Prr U °Jn  With  aS  much  as 

' until  i t °ft’  djn’1  tflk'e  A off  the  fire 
1 al*  lhe  Water.  13  np  ; put  in  fome 

blades  of  mace  with  it.  - When  the  rice  is 

» a good  piece  of  freflx 
buteer, 


5S  FLESH. 

butter,  a little  fait,  and  the  fcrape  of  a nut- 
meg, amongft  the  warm  rice  ; caft  fix  eggs» 
and  mix  them  up  with  the  rice,  beeping  out 
a little  of  the  eggs  for  glazing  then  lay  all 
the  rice  over  the  difh  ; rub  it  with  the  egg 
you  kept  out ; put  it  in  the  oven,  and  let  it 
bake  until  the  rice  is  firm,  and  of  a fine  light 
brown. 

To  drefs  a Lamb's  Head. 

Wafti  it  very  clean  and  parboil  it  ; cut  off  the 
neck,  and  cleave  the  head  juft  as  you  do  a 
calf’s  head  •,  take  out  the  brains  ; rub  the 

head  over  with  an  egg-,  have  fome  parfley 
and  thieves,  or  young  onions,  finely  flared, 
mixed  with  crumbs  of  bread  ; ftrew  it  all  o- 
Ver  the  head>  and  put  it  in  an  oven,  or  before 
the  fire  to  crilp,  bailing  it  w-ell  with  butter  *, 
take  out  the  tongue  when  you  cleave  the 

head  ; cut  all  the  flefti  you  can  off  the 
neck  very  fmall  with  the  tongue  and  pluck  . 

take  fome  of  the  water  that  boiled  the  head  and 
pluck  put  in  the  bones  of  the  neck,  and  about 
half  of  the  liver,  and  boil  them  until  all  the 
ftrength  is  out  of  them  ; put  in  a piece  of  le- 
mon-peel, if  you  have, it.  When  the  ftock 
is  enough,  ftrain  it  off  ; thicken  it  with  a lit- 
tle butter  knead  in  flour  > put  the  minced 
meat  into  the  fiauce,  with  flared  parfley  and 

chieves,  a little  caifup»  fome  fait  and  fpices, 
and  the  fquceze  of  a lemon.  Order  the  brains  as 
in  the  receipt  for  the  brain  cakes  ; cut  the  other 
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hafh  in  the  dilh,  and  the  head  in  the  middle  of  it, 
and  garnifh  with  the  liver  and  brains. 

To  drefs  Chickens  "with  Peafe  and  Lettuce , 

Take  as  man/  good  peafe  and  chickens  as 
Will  fill  the  diih  you  intend ; trufs  the  chic- 
kens as  for  boiling ; feafon  them  with  fpices 
and  fait ; put  a piece  of  frefh  butter  in  every 
one  of  them  ; tie  up  a faggot  of  parfley  a few 
young  onions,  and  a fprig  of  thyme  or 
winter  favory  ; put  the  peafe  in  the  pan, 
With  a piece  of  frefh  butter  ; drew  in  a little 
fait  and  fpices  ; put  in  a faggot  of  fweet 
* herbs  •,  lay  the  chickens  above  the  peafe,  with 
the  breads  undermoft ; fplit  the  hearts  of  two 
or  three  lettuces,  and  wafh  them  very  clean  ; 
put  them  above  the  chickens  with  about  half 
a mutchkin  of  wrater,  to  keep  the  peafe  from 
burning;  clofe  up  the  goblet,  and  put  it  on 
a flow  fire  to  hove;,  it  does  not  take  long 
time  to  do  ; lay  the  chickens  with  their  breads 
tippermoft  in  a foup-difh,  with  the  peafe  and 
ctiuce  over  them,  and  as  much  of  the  broth 
as  the  difh  will  hold  ; take  out  the  faggot  of 
fweet  herbs  ; fo  ferve  them  up. 

To  make  Ireal  or  Lamb  Toajls. 

. Take.  the  kidney,  with  all  the  fat  belong- 

?/°  ?nd  a little  Piece  of  lean  out  of  the 
thick  of  the  thigh  ; mince  it  fo  fine  that  it 

r , lpread  °n  y°ur  fingers  ; feafon  it  with 
-ait  grate  °f  lemon,  and  nutmeg;  mix  all  to- 

g W’  and  W0rk  Jt  up  with  a raw  egg  ; cut 
■D  iorne 
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fome  flices  of  bread  not  too  thin  into  any 
fhape  you  pleafe,  either  long  or  round  ; covet 
them  with  the  minced  meat  pretty  thick,  and 
( raife  it  a little  higher  in  the  middle ; put  them 
in  a pan  of  boiling  butter,  with  the  bread  fide 
undermoft.  You  mull  fry  it  gradually,  elfe  the 
bread  will  burn  and  the  meat  will  be  cold  in 
the  heart-,  turn  it  to  the  other  fide,  and  fry 
it  a fine  brown.  If  you  have  an  oveD,  it  will 
anfwer  much  better  than  frying  the  toalts,  as 
they  will  not  be  in  fuch  a danger  of  burning, 
and  they  will  be  more  thoroughly  done.  In 
this  laft  way  you  put  the  toafts  in  a dilh,  with 
butter  below  them. 


A Jugged  Hare. 

Cut  the  hare  in  pieces  •,  put  a pretty  large 
'piece  of  butter  in  the  bottom  of  a long  jug  : 
fealon  it  with  fait  and  mixed  fpices  • then  pack 
in  as  many  of  the  bell  pieces  of  the  hare  as 
the  jug  will  hold-,  put  in  a faggot  of  fweet 
herbs,  ‘ and  two  or  three  onions  ; take  iome 
of  the  water  you  wafiied  the  hare  and 

■ftEain  it  through  a l'earce -,  fill  up  the  jug  with 

h and  tie  the  mouth  of  it  .very  cloxe  with 
fever al  folds  of  paper-,  put  u into  a pot  oi 
cold  water  -,  the  water  mull  not  come  up  lar- 
ther  than  the  neck  of  the  jug,  elfe  it  will  boil 
into  if,  as  the  water  boils  m you  muft  put 
in  more  to  keep  it  of  an  equal  quantity.  It 
it  is  an  old  hare,  it  will  uke  three  hours  a 
•Vino--  the  butter  will  rile  to  the  top;  pour 
it  off;  lafe  out  At  kerb.  •«1  °™"* 
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when  you  difh  it,  pour  the  fauce  over  it  ; be  fure 
to  tie  the  jug  to  the  handles  of  the  pot,  to 
prevent  it  from  fhifting. 

To  marinate  Fowls. 

Take  a fine  large  fowl  or  turkey,  raife  the 
ficin  from  the  breaft -bone  with  your  finger; 
then  take  a veal  fweetbread,  cut  it  fmall, 
and  mix  it  "with  the  yolk  of  an  egg  ; fluff  it  in 
between  the  fkin  and  the  flefh,  but  take  great 
tare  you  do  not  break  the  fkin,  and  then 
put  in  what  oyfters  you  pleafe  into  the  body 
of  the  fowl.  You  may  lard  the  breaft  of  the 
fowl  with  bacon,  if  you  choofe.  Paper  the 
breaft,  and  roaft  it.  Make  good  gravy,  and 
garnifh  with  lemon.  You  may  add  a few 
mufhrooms  to  the  fauce. 


To  marinate  a lien , 

• Pick  arid  finge  it  clean;  cut  it  down  the 
back  till  you  come  to  the  rump,  and  bone  it 
all  but  the  pinions.  Flatten  it  with  a rollin-- 
pm  ; trufs  the  flefh  off  the  legs  into  the  body"; 
rub  the  infide  of  it  with  the  yolk  of  an  eg-. 
Seafon  it  with  mace,  nutmeg,  white  peppX 
hnd  fait ; lard  it  with  a dice  of  bacon  ham, 
take  a chicken,  and  order  it  in  the  fame  man- 
ner as  the  hen,  only  obferve  to  bone  the  pim. 
ons.  ay  it  into  the  hen  above  the  flice 
of  ham.  j few  n neatly  up  to  look  as  tf 
o bones  had  been  taken  out.  Break  the 
bones,  put  them  on  with  three  mutchkins  of 

T"’  an  0mon’  feme  parfley,  and  a bit  of  le- 

bj 
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mon  peel.  When  your  flock  is  well  tailed, 
ft  rain  it.  Rub  your  fowl  over  with  a little 
butter  and  flour,  and  lay  it  into  your  fauce 
with  the  breaft  undermoft,  but  take  care  to 
have  as  much  fauce  as  will  cover  it,  and  when 
it  comes  a boil  fcum  it  cleans  let  it  boil  three 
quarters  of  an  hour.  Then  take  out  the 
fowl,  and  thicken  your  fauce  with  a little  but- 
ter and  flour,  and  put  to  it  fome  ihred  par- 
fley,  a glafs  of  white  v.'ine,  the  fqueeze  of  a 
lemon,  a quarter  of  a hundred  of  oyfters  fried  of 
a lioht  brown,  with  their  liquor,  and  a few 
veal  forced  meat  balls.  Then  put  in  your  fowl, 
and  let  it  flew  till  it  is  thoroughly  heated. 
Difti  it  up,  pour  the  fauce  over  K,  and  garniih  it 
with  famphire,  or  a fliced  lemon. 

A Good  Scotch  Haggles. 


Make  the  baggies -bag  perfe&ly  clean  - par- 
boil the  draught-,  boil  the  liver  very  well,  id 
as  it  will  grate;  mince  the  draught,  an  two 
pounds  of  beef . finall ; grace  about  half  of 
the  liver ; mince  three  quarters  of  a fomd 
of  fuel  and  fome  onions  fatal! ; mis  a.l  C -e.e 
well  together,  with  a handful  or  tcvo  of  dried 
r=  j %reai  them  on  a table,  and  feafoo 
n i„  fait  and  mixed  fpices  , 

them  propnl^  ' jjf{  bcif  tl:at  is  left  Horn 

''ll  ":  and  fome  oC  the  water  that  boded 

r timin'!!.,  and  abW‘  ",  ch0{'P‘!’-  ^ 

good  flock  of  i(,  ^tii'dtrftoclfkt 
riu:r.o,.ut'outau“.he  &•£ 
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few  it  quite  clofe.  If  you  think  the  bag  is 
thin,  you  may  put  it  in  a cloth  to  keep  it  from 
burfting.  If  it  is  a large  haggies,  it  will  take 
at  leaft  two  hours  boiling. 

A Lamb' s Haggies. 

Clean  the  bag  very  well ; flit  up  all  the 
little  fat  tripes  and  the  rodikin  with  a pair  of 
fciffars,  and  wafh  them  very  clean;  parboil 
them,  and  alfo  what  kernels  you  can  get  about 
the  lamb  ; then  cut  them  in  little  pieces,  but 
not  too  finall  ; fhred  the  web  very  final  1,  and 
mix  it  with  the  other  cut  meat,  and  feafon  it 
properly  with  a little  fait  and  fpices ; call  three 
<?ggs  with  three  Ipoonfuls  of  flour,  as  for  pan- 
cake-batter ; mix  them  up  with  a mutchkin  of 
fweet  milk  ; have  a handful  of  young  parfley, 
and  forae  thieves  or  young  onions,  fhred  very, 
finall  ; then  mix  all  the  materials  very  wet! 
into  the  batter ; put  all  into  the  bag,  and  few 
it  up  : it  will  take  about  an  hour's  boiling. 

A Pud  dir.  g of  Lamb's  Blood. 

Take  as  much  blood  as,  rvith  half  a mutch- 
kin of  cream,  will  fill  an  affet  ; mix  the  blood 
and  cream  together,  and  run  it  thro’  a fearce  ; 
feafon  it  with  fit.] t ar.d  fpices,  a fprig  of  mint 
and  chieves,  or  young  onions,  minced  fma’l; 
mince  the  fat  of  the  hear  or  kidneys  fmall  ; 
mix  all  together,  and  fire  it  in  the  oven,  or 

m a frying-pan.  Lamb’s  blood  is  the  fweet- 
eft  of  all  blood. 


- X >3 
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To  make  Puddings  either  of  Sheep  or  Co-ads 
Blood. 

Break  all  the  clots  of  blood  very  well ; 
run  it  through  a l'earce  ; mix  feme  new  milk 
with  it,  according  to  the  quantity  of  blood  ; 
feaibn  it  properly  with  fait  and  pepper  ; fared 
lome  onions  and  a little  mint ; cut  the  fuet 
in  very  linall  pieces;  do  not  be  fparing  of  the 
filet;  mix  in  a little  oat-meal;  fill  the  -fluff  in- 
io  fkins,;  cut  them  all  of  one  fize,  and  tie  die 
two  ends  together ; be  fure  that  the  water  is 
boiling,  either  to  haggies  cr  puddings.  Juft 
. when  you  are  going  to  put  them  in,  pour  in 
a little  cold  water  to  put  it  oft  the -boil,  cite 
they  will  be  readly  to  burft.  When  they  are 
in  a while,  prick  then  with  a pin  to  let  out  the 
wind. 

To  make  Liver  Puddings . 

; Boil  die  liver  very  well,  and  grate  it  down:; 
rake  an  equal  quantity  of  grated  bread  ar.d 
liver  ; cut  ibrne  onions  ard  plenty  ol  Juci  ; 
feaibn  it  properly  with  fait  and  lpiccs,  and  bil 
them  in  the  white  end  of  the  pudding. 

To  make  Apple  Puddings. 

Cut  the  apples  pretty  fntall  ; have  feme 
bread  grated,  cleaned  currants,  and  lugar.; 
mix  them  all  together ; feaibn  them  with  cin- 
namon and  nutmeg ; moiften  them  with  a lit- 
tle white  wine  ; cut  fome  fuet,  and  mix  a i to- 
gether ; put  them  in  fitir.s,  ar.d  cut  them  a.i 


FLESH.  6$ 

of  an.  equal  length,  not  too,  long,  and  lie  them 
at  both  ends. 

To  make  Rice  Puddings, 

Wafh  the  rice  very  clean  through  two  or 
three  waters k,  put  it  on  in  a pan  with  a little 

milt  to  burlt  ; keep  it  flirting  while  it  is  on 

the  fire,  for  fear  of  burning ; when  it  has 
fucked  up  all  the  milt,  tate  it  off,  and  let  it 
cool  mix  it  with  fome  currants  ; fealbn  it 
properly  with  nutmeg,  cinnamon,  and  fugar- 
You  may  put  in  fome  grate  of  lemon,  if  you 

have  it  ; mix  fome  fuet  with  the  reft  of  the 

meat,  and  fill  them  into  the  heirs  ; be  fure 
not  to  cut  the  fuet  too  iinall  for  any  puddings 
in  the  flcin,  for  it  boils  away,  and  makes  the 
puddings  eat  dry. 

To  make  Almond  Puddings  in  Skins. 

Beat  half  a pound  of  fweet  almonds  with 
brandy,  half  a pound  of  fug  ar-bifeuit,  and  a 
pound  of  beef- fuet  ; mix  all  together,  and 
feafon  it  with  cinnamon,  nutmeg,  fugar,  and 
the  grate  of  lemon,  if  you  have  it;  then  fill  up 
the  fkins. 

To  roajl  a Calf's  or  Lamb' s Liver. 

Lard  it  with  bacon,  fallen  it  on  the  fpit,  and 
bafte  it  with  butter.  Beat  butter,  catfup,  and 
a little  vinegar  mixed  together,  is  a very  good 
fiuce  for  it.  i , , 

E>4  To 

h"  ■ ..I,  ... 
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To  ragoo  a Liver. 

Cut  it  in  thin  Dices  ; brown  Dome  butter,  and 
ivy  the  liver  in  it;  take  the  liver  out  from  the 
butter,  dull  a little  flour  in  it,  and  pour  in 
fome  boiling  water ; have  lorne  parfley  and 
young  onions  flared  fmall ; let  them  boil  a lit- 
tle in  the  fauce  ; feafon  it  with  catfup,  a lit- 
tle | vinegar,  and  fait;  put  in  the  liver,  and  let 
it  get  two  or  three  boils  ; garnifh  it  with  fri- 
ed parfley.— You  may  do  cow’s  nears  or  kidneys 
in  the  lame  manner. 

• 

To  make  Cake-jelly  of  Calves  Feet. 

Scald  twelve  gang  of  calves  feet,  and  put 
them  on  with  ten  pints  of  water.  When  the 
bones  come  clean  from  the  flefti,  Drain  it 
through  a hair-fearce.  and  fcum  it  ; fet  it  on 
a moderate  fire  in  a clean  pot  ; boil  it  till  it 
is  very  thick,  and  appears  almofl  black  iu  the 
pan  ; then  pour  it  out  as  thin  as  you  can  on 
ftone  plates ; when  it  is  cool,  take  it  out  of 
the  plates,  and  lay  it  at  a diftance  from  the 
fire  to  dry  gradually  ; after  it  is  quite  dry, 
and  looks  clear  and  hard  like  horn,  lay  it  up 
for  ufe. 

Thefe  cakes  are  of  great  ufe  in  a family, 
as  they  are  not  only  always  ready  for  a fick 
perlon,  but  may  be  ufed  as  a flock  both  fer 
fweet  and  favory  jellies  : In  which  cafe  you 

have  only  to  diflolve  one  ounce  of  them  in  a 
mutchkin  of  wate;  and  if  you  intend  it  for 
fliapes,  fivengthen  it,  by  adding  a quarter 
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of  an  ounce  of  illiuglafs  diuolvedj  in  warm  wa- 
ter, . 

To  ragoo  Pallets  and  Kernels. 

Wafh  them  very  clean,  and  boil  them  till 
they  are  fo  tender  that  the  fkin  will  come 
eafily  off  ; parboil  the  kernels  ; cut  the  llefhy 
parts  off  them,  and  cut  them  and  the  pallets  into 
iquare  pieces  ; fry  them  ofa  light  brown  ; make 
a flock  of  the  flefh  that  comes  off  the  kernels, 
and  part  of  the  water  in  which  they  were 
boiled  ; put  into  it  an  onion,  carrot,  and  tur- 
nip, and  a flice  of  lean  bacon  ; when  it  is 
ilrong  enough,  ftrain  and  thicken  it  with  a 
little  browned  butler  and  flour.  Seafoh  it 

with  mixed  ipices  and  fait,  and  add  to  it  a 
.poonful  01  cadup,  a glafs  of  white  wine, 
and  the  fqueeze  of  a lemon  ; fcum  it  when  it 
boils  ; then  put  in  your  pallets  and  kernels, 
and  let  them  flew  until  they  are  enough  ; 
when  you  are  about  to  difli  theip,  put  in  a 
few  cut  pickles,  and  garnifh  the  dilh  with  fliced 
lemon. 

\ > 
Hare  Collops. 

Hare  collops  are  dreffed  in  the  fame  manner 

as  beef  minced  collops  ; only  add  a little  claret 
to  the  Luce. 


To  roajl  a Hare . 

Take  fome  crumbs  of  b/ead  and  currants 
with  a good  deal  of  frefh  butter,  and  feafon 
V/Jth  Ugar'  fulr*  and  nutmeg  ; work  them 

Up 
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up  with  a beat  egg;  or  mince  the  liver  with 
an  anchovy  boned,  grate  the  crumb  ol  a pen- 
ny loaf,  work  it  up  with  a quarter  of  a pound 
of  fweet  butter,  fome  mixed  fpices  and  lair, 
and  the  yolk  of  an  egg.  Then  put  U into  the 
hare,  and  few  up  the  belly;  draw  up  the 
thighs  to  the  body,  to  make  it  as  ihort  as  pol- 
fible  ; Ikewer  the  head  even,  or  as  it  v.  ere 
looking  over  its  fhoulder  ; fpit  it,  and  lay  it 
to  a clear  fire,  having  full  balled  it  with  but- 
ter ; beat  the  yolk  of  an  egg,  and  m.x  ittnth 
cream  When  the  butter  is  well  dripped 
from  it,  pom-  i<  clean  on.  of  the  pan  ; 
keep  it  dole  bailing  with  the  cream  till  it 
almoft  .alter,  up.  When  the  hare  ..read, 
have  fome  more  cream  warm  ; then  take  ai 
the  drippings  and  d. it  w.th  .he  ««  ddh 

fauce  . Tate  half  dare. 

*"•'  let  i,  all  boil  till  it  is 

loeeten  i.  properly,  and  put 

in  a fcrape  oi  nutmeg* 

To  fmotlxer  Rullits. 

Trufs  them  as  you  do  a roailed  hare  - pur 

them;  pe’d  a * ie  foire  of  the  liquor 

f va^are  boiled  in,  and  pu.  m a good 

f L cr  knead  in  Jour  ; .hen  pu.  m 
piece  ot  but cet  k jng  pjem  break- 

tbc  onions  amongll  it,  8 . difh  t1lC 

ing  until  the  latwe  be  pretty  (hut  , ^ 
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rabbits,  and  pour  the  fauce  over  them  all,  ex- 
cepts the  heads.  The  fame  fauce  ferves  for 
a boiled  goofe  and  boiled  ducks. 

To  make  a Currcy  the  Indian  way 

Take  two  fmall  chickens,  Ikin  and  cut 
them  as  a fricafee,  wafh  them  clean,  and 
ilew  them  in  about  a choppin  of  water  for  a- 
bout  five  minutes ; then  ftrain  off  the  liquor, 
and  put  the  chicken  in  a clean  difti  ; take  three 
large  onions,  chop  them  fmall,  and  fry  them 
in  about  two  ounces  of  butter  ; then  put  in 
the  chickens,  and  fry  them  together  till  they 
are  brown,  take  a fmall  table  fpoonful  of  cur- 
rey,  and  a little  fait  to  your  palate ; ftrew 
thefe  over  the  chickens  whilft  they  are  fry- 
ing, then  pour  in  the  liquor,  and  let  it  flew 
about  half  an  hour  ; add  a gill  of  cream,, 
and  'the  juice  of  two  lemons,  and  ferve  it 
up. 

To  hod  the  Rice  for  the  Currcy. 

Put  a pound  of  rice  in  three  choppins  of  wa- 
ter, and  let  it  boil  till  the  rice  is  foft ; throw 
in  a little  ialt  , then  turn  it  out  into  a learce,. 
and  let  it  before  the  fire  to  dry  ; heap  it  up 
in  a dilli  by  itfilf  as  lightly  as  poffible,  and 
fend  it  to  the  table. 

To  make  a Pillow  the  Indian  way , 

Take  three  pounds  of  rice,  pick  and  wafh 
it  very  clean,  put  it  into  a cullendar,  and  let 
it  drain  ; take  a pound  of  butter,  and  put  it 
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into  a pan  over  a very  flow  fire  till  it  melts, 
then  put  in  the  rice,  and  cover  it  very  clofe,  to 
keep  in  the  fleam  ; add  to  it  a little  fait,  fome 
white  pepper,  half  a dozen  blades  of  mace,  and 
a few  cloves,  all  beat.  You  mull  put  in  a little 
water  to  keep  it  from  burning,  ftir  it  up  very 
often,  and  let  it  flew  till  the  rice  is  loft.  Boil 
two  fowls,  and  a piece  of  bacon  of  about  two 
pounds  weight,  cut  the  bacon  in  two  pieces, 
lay  it  in  the  dilb  with  the  fowls,  cover  it  o- 
ver  with  the  rice,  and  garnifh  it  with  about 
half  a dozen  hard  eggs,  and  a dozen  of  oni- 
ons fried  whole,  and  very  brown. 

To  make  a Ca par  at  a. 

Cut  down  a cold  fowl,  and  take  all  the  flcin 
and  fat  off  it,  except  the  rump  ; mince  all  the 
meat  very  fmall  w'ith  a knife  ; break  the 
tones,  ; nd  put  them  on  with  fome  water,  le- 
mon peel,  and  a blade  of  mace;  let  them 
boil  until  all  the  fubftance  is  cut  of  them  ; 
flrain  it  off,  and  thicken  it  with  a little  but- 
ter knead  in  flour';  chop  fome  yolks  of  hard 
eggs  ; put  the  nnnced  fowl  and  eggs  into  ti  e 
Luce;  let  it  get  two  or  three  boils.  Juft, 
before  difhing,  put  hi  the  fqueeze  of  a lemon, 
a fcrape  of  nutmeg,  and  a proper  quantity  ot 
Lit  • broil  the  back  of  the  fowl,  and  lay  it  on 
the  top  of  the  caparata.  A cold  roafted  tur- 
key may.  be  done  in  the  lame  manner. 
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Ge?ieral  Rules  for  lolling  Fowls. 

A young  middling  turkey  will  take  three 
quarters  of  an  hour;  if  it  is  large,  you  mull 
give  allowance  accordingly  ; a hen  will  take 
half  an  hour.  They  are  the  better  of  being 
blanched  a while  in  milk  and  water,  and 
of  having  their  breads  rubbed  with  a 
piece  of  butter  ; boil  them  in  a dean 

cloth.  All  boiled  meat,  whether  poultry  or 
butcher -meat,  fhould  have  plenty  of  water, 
and  be  boiled  on  a quick  fire  ; for  there  is  a 
great  difference  betwixt  boiling  and  Hewing 
any  thing.  The  proper  fauces  for  all  boiled 
poultry  is  a parfley,  oyfter,  eellery,  or  cream, 
lauce. 

A Parfey  Sauce , 

Pick  and  wafh  the  parfley  very  well  ; put 
it  into  boiling  water,  and  boil  it  tender ; drain 
the  water  from  it,  chop  it  very  finall,  and 
mix  beat  butter  among!!  it. 

An  Oyfer  Sauce . 

Clean  the  oyfters  well,  and  feald  them  ; 
then  boil  them  up  in  heat  butter,  and  a little 
of  their  own  liquor.  Or  thicken  a little  grai- 
vy  with  butter  and  flour,  and  add  to  it  half 
a gill  of  cream,  a ferape  of  nutmeg,  and  a 
Very  little  fait  ; feald  a quarter  of  a hundred  of 
oyflers,  and  put  them  into  this  lauce,  with  a 
little  oi  their  liquor,  and  half  a glafs  of  white 

.wine* 
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wine.  Give  it  a fcald  on  the  fire,  but  do  not 
let  it  boil. 

A Celle  ry  Sauce, 

Cut  the  white  ends  of  the  cellery  in  pieces 
of  about  an  inch  long  ; boil  it  in  water  till  it  - 
is  tender  ; thicken  it  with  a little  butter  knead 
in  flour  ; put  in  the  cellery,  with  a blade  of 
mace,  and  jet  it  boil  a little. 

A Cream  Sauce. 

Take  fome  fweet  cream  let  it  come  a-boifi 
ftirring  it  clofe  to  keep  it  from  bratting  ; call 
the  yolks  of  three  or  four  eggs,  and  mix  a 
little  cold  cream  along  with  them;  then 
mix  the  boiling  cream  gradually  amongftthe 
eggs  ; turn  it  backwards  and  forwards  to 
make  it  Imooth ; put  it  on  the  fire  to  warm, 
but  do  not  let  it  boil,  and  flir  it  all  the  time. 
Sealbn  it  with  a little  fait,  and  a fcrape  of 
nutmeg. 

To  boil  Beef  or  Mutton  in  the  juice. 

To  every  pound  of  beef  allow  a quarter 
- of  an  hour  ; two  hours  will  boil  a large  gi- 
got  of  mutton.  You  mull  take  care,  when 
taking  it  out  of  the  pot,  not  to  run  a fork 
into  to  it,  elfe  the  whole  juice  will  run  from  it. 
You  may  put  carrots  and  turnip,  or  cauli- 
flower, about  it,  and  pour  a little  beat  butter 
over  the  mutton.  In  place  of  roots,  you  may 
give  it  a caper  fauce,  il  you  choole  it. 

To 
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To  roajl  any  piece  of  Venifon. 

Lard  and  feafon  it  with  mixed  fpices  and  fait  ; 
let  it  lie  lour  or  live  hours  in  fome  c-laret,  lemony- 
juice,  or  vinegar,  turning  it  every  hour;  then 
lpit  and  roaft  it  at  a gentle  fire  ; bafte  it  with 
the  wine  it  lay  in  ; take  the  drippings,  and  add 
fome  gravy  to  it ; thicken  it  with  butter  knead 
•in  flour,  and  a little  catfup  ; boil  it  up,  and  pour 
it  on  the  venil'on. 

■To  few  Venifon. 

Cut  it  in  thin  flices,  and  put  it  into  a flew-- 
pan  with  fome  claret,  fugar,  a little  vinegar, 
and  fried  crumbs  of  bread  ; fealon  it  proper- 
ly with  fait  and  Ipices ; let  it  flew  until  it  is 
enough. 

Vemfon  in  the  Blood . 

Bone  a Ihoulder  or  breaft  of  venifon  ; let 
ic  lie  in  its  own  blood  for  a night  ; take  it  up 
and  fealon  it  with  frit  and  Ipices  : take  iome 
winter  favory,  fweet  marjoram,  and  thyme* 
Ihred  very  frnall,  and  ' fome  beef-fuet  chop- 
ped fmall ; put  it  in  a pan,  and  ilir  it  on 
the  fire  until  it  is  thick  ; then  fpread  it  all  o- 
ver  the  venifon,  with  fome  of  the  blood ; roll 
it  up  in  a collar,  and  bind  it.  You  may  roafl; 
it  on  the  lpit,  or  flove  it  in  gravy,  with  lome 
claret  and  lhallots.  Serve  it  up  hot-  Send 
up  to  table  with  all  roafled  venifun  a lauce- 
boat  oi  currant  jelly,  diflolved  in  a little  boiling 
water. 
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To  flew  F mi fon  that  has  been  roafled. 

Take  fome'  gravy,  claret,  a bunch  of  fweet 
herbs,  and  a little  catliip ; brown  fome  but- 
ter, thicken  it  with  flour,  and  put  it  into  the 
lauce  with  lalt  and  Ipices ; let  all  boil  until  it  is 
fmooth  ; cut  the  venifon  in  thin  flices,  put  it 
into  the  lauce,  and  give  it  one  boil ; take  out 
the  herbs,  give  it  the  fqueeze  of  a lemon,  and 
then  dilh  it. 

To  broil  Fenifon. 

Cut  the  venifon  into  flices  of  about  half  an  inch 
thick  ; feaion  them  with  lalt,  mixed  fpices  and 
crumbs  ol  bread  ; broil  them  on  a clear  fire,  and 
give  them  a gravy-lauce. 

' To  boil  a Haunch  of  Fenifon , 

Salt  it  for  a weelt;  put  it  into  boiling  water; 
if  it  is  large  it  will  take  two  hours  and  a half  to 
boil.  You  may  fend  it  up  with  cauliflower,  or 
any  kind  of  garden* fluff  you  choole,  with  melt- 
ed butter. 

Veniion  makes  the  fineft  of  minced  collops. 
You  order  them  in  the  fame  way  as  you  do  the 
beef  or  hare  collops. 

To  roafl  and  fluff  a Turkey. 

Slit  it  up  the  back  of  the  neck  ; take  out 
the  crop ; make  a fluffing  of  crumbs  of  bread, 
currants,  and  a fcrape  ot  nutmeg;  work  it  up 
with  a piece  of  irelh  butter  and  a beat  egg  ; 
(or,  for  Hulling,  mince  halt  a pound  of  veal, 
a quarter  of  a pound  ol  fuet,  a few  bread 

crumbs* 
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crumbs,  an  anchovy,  the  grate  of  a lemon, 
and  a little  white  pepper  and  fait,  mix  thefe 
up  with  two  beat  eggs)  ; fill  up  the  breaft  with 
it,  and  fkewer  it  with  the  head  looking  over 
the  wing  •,  it  muft  be  well  floured  and  balled 
♦with  butter,  and  roafled  at  a clear  quick  < 
fire  ; put  a gravy-fauce  under  it ; make  a fauce 
of  lome  thin  fliced  bread,  lome  water,  a little 
white  wine,  a blade  of  mace,  lome  fugar,  and 
a piece  of  frefn  butter;  let  all  boil  until  it  is 
very  fmooth,  and  do  not  let  it  be  too  thick. 
Send  it  up  in  a lauce-boat. 

Sauce  far  a roafted  Hen. 

Take  a gravy  or  an  egg  fauce.  When 
you  roaft  linall  chickens,  fluff  them  with 
crumbs  of  bread,  finall  fhred  parfley,  and  a 
little  fait,  wrought  up  with  a good  piece  of 
frelh  butter,  and  fill  up  the  bellies  with  it. 
Young  chickens  flrould  have  a little  beat  but- 
ter poured  over  them. 

To  fricafee  Chickens  with  a white  Sauce. 

Take  a pair  of  young  chickens,  and  cut  1 
them  down  the  back.  Wafh  them  clean  and 
dry  them  with  a cloth  ; halve  them  down  the 
breaft,  and  cut  each  chicken  into  eight  equa1 
parts.  Flatten  them,  and  rub  them  over  wit1 
the  yolk  of  -an  egg ; feafon  them  with  white 
fpices  ar.d  fait  ; put  a piece  of  Iweet  butter  in 
a frying-pan,  and  make  it  of  a fine  light  brown. 
Put  in  your  chickens,  and  brown  them  light- 
ly on  both  lides . Have  ready  a mutchkin  of 
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good  veal  gravy,  thicken  it  with  a little-but- 
ter and  flour,  and  feafoned  with  white  pep- 
per and  fait  ; flew  your  chickens  in  it  for  a 
quarter  of  an  hour;  call  three  yolks  of  eggs 
till  they  are  fmooth,  and  mix  into  it  half  a 
gill  of  cream,  the  fqueeze  of  a lemon,  and , 
about  half  a mutchkin  of  boiling  fauce. 
Then  mix  the  whole  together,  and  give  them 
a fhake  over  the  fire,  Diih  them  up,  and 
garnifh  with  fliced  lemon. 

To fricafec  Rabbits  with  a brown  Sauce. 

Wafh  them  clean  and  cut  them  in  finall 
pieces,  feafon  them  with  mixed  fpices  and  ialt, 
dredge  them  with  a little  flour,  and  flew  them  in 
beef  gravy  ; when  it  has  fiewed  three  quar- 
ters of  an  hour,  on  a flow  fire,  put  in  half  a 
glafs  of  red  wine,  and  thicken  it  with  a little 
browned  butter  and  flour.  Let  it  flew  a little 
longer,  and  when  it  is  rich  and  good,  diftt  it  with, 
green  pickles  and  beet-root. 

To  fricafee  Cod  Sounds. 

Lay  them  in  fcalding  water  a few  minutes 
to  take  off  the  black  flan,  dry  them  well  with 
a cloth,  give  them  a boil,  and  cut  them  in 
final!  pieces.  Put  a mutchkin  of  cream  in  a 
lauce- pan,  with  a piece  of  butter  rolled  in 
flour  ; fealon  it  with  white  fpices  and  fait. 
Then 'put  in  your  founds,  and  give  them  a fhake 
over  the  fire  till  the  lauce  is  of  a proper  thic..- 
ntfs.  Diili  them  up,  and  garniili  with  fliced 
lemon. 

To 
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To  fricafee  Tripe  with  a white  Sauce. 

Cut  it  in  fmall  pieces  about  three  inches  long, 
and  two  broad  •,  flew  them  tender  in  veal  gravy  ; 
feafbn  it  with  white  fpices  and  fait  ; thicken 
it  with  a little  butter  and  flour  ; add  to  it  half 
a gill  of  cream,  a glals  of  white  wine,  and  the 
fqueeze  of  a lemon.  Caft  the  yolks  of  twro  eggs, 
and  mix  it  with  fome  of  your  boiling  fauce  ; then 
mix  all  together,  and  give  them  a {hake  over  the" 
fire  till  it  be  of  a proper  thicknefs.  It  you 
choofe  a brown  fricafee,  do  it  the  fame  w a y as 
the  rabbits,  r r ' n-.  • •"  o:  • ■' 

To  roajl  a Goofe  or  Duck. 

A goofe  or  duck  is  the  better  of  being  rub- 
bed with  pepper  and  fait  within  : fome  choofe 
a fprig  of  fage  in  them.  A goofe  is  the  better 
of  being  rubbed  with  fait  on  its  outfide  twTo 
or  three  days  before  it  is  roafled.  You  fair 
the  ducks  on  the  fpit.  Difh  up  the  goofe  with 
gravy-iauce,  and  garnifh  it  with  raw  onions; 
lend  up  an  appie-fauce  along  with  it. 
When  you  draw'  the  ducks,  pour  a glafs  of  red 
wine  through  them,  and  mix  them  well  with 
the  gravy.  Green  geefe  and  ducklings,  the 
iooner  they  are  killed  the  better  before 
you  put  them  to  fire;  difh  them  with  gra- 
vy-fauce ; ferve  up  fome  'goofeberry-fauee 
made  thus  : Put  fome  green  goofeberpies  T on 

w ith  fome  W’ater,  a piece  of  freih  butter  and 
fugar.  Some  choofe  dtis  fauce  to  roafled 
chickens. 

To 
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To  drefs  a Wild  Duck. 

Half  roaft  it,  and  fcore  it  on  the  breaft  •,  put 
pepper  and  fait,  and  the  juice  of  a lemon,  on  e- 
very  fcore  ; lay  the  breaft  undermoft  in  a ftew- 
pan  with  a little  gravy ; let  it  ftew  a little  v 
then  diih  it,  and  put  a glals  of  claret  in  the  gravy, 
and  two  or  three  ftiallols  Ihred  iinall ; pour  it 
over  the  ducks. 

To  ragoo  a pair  of  Ducks. 

Draw  them  •,  take  the  gizzards,  necks, 
livers,  and  half  a pound  of  lean  beef,  and  an 
onion  ; put  them  on  to  boil  for  flock  for  the 
lauce  •,  finge;  the  ducks,  and  feafon  them  with- 
in with  fait  and  Ipices  ; dull  them  with  flour, 
and  brown  them  on  all  fides  in  a frying-pan  ; 
then  take  them  out,  and  ftrew  fome  Lit  and 
fpices  on  them;  ftrain  off  the  flock,  and  thick- 
en it  with  browned  butter  and  flour ; put  in 
fome  red  wine,  catlitp,  and  walnut-pickle, 
or  the  fqueeze  of  a lemon  ; put  the  ducks 
into  the  fauce  with  a few  flnall  onions  ; clofe 
up  the  pan  and  let  them  flew  until  they  are 
tender ; fcum  all  the  fat  off  the  lauce,  and 
pour  it  on  the  ducks,  along  the  whole  o- 
nions. 

To  make  a Tame  Duck  pa/s  jar  a TITld  one. 

Knock  it  on  the  head  with  a flick,  that  the 
blood  may  go  through  the  body  of  it  ; and 
drefs  it  in  the  fame  way  you  do  the  wild  ducks. 
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To  pot  a Goofe  and  Turkey. 

Take  a fat  goofe  and  turkey,  and  bohe  them 
thus : Cut  off  the  giblets,  and,  with  a fharp 
knife,  cut  down  the  back  fkin  in  a ftreight  line 
from  the  neck  to  the  rumps.  Then  raife  up  the 
fkins  carefully  from  the  back  bones,  and  take 
them  out ; bone  the  other  parts  of  the  fowls, 
leaving  as  little  flelh  on  the  bones  as  pofiible ; 
after  they  are  boned,  flatten  them  with  a rolling- 
pin;  rub  them  over  with  faltpetre ; put  the  tur- 
key within  the  goofe,  and  let  them  lie  three 
days,  taking  care  to  turn  them  ; then  take  them 
out,  and  wipe  them.  Beat  an  ounce  of  white 
pepper,  two  drops  of  mace,  and  two  nutmegs 
together,  and  rub  the  fowls  all  over  with  it, 
both  infide  and  out ; then  with  your  finger  truls 
the  legs  into  the  fkin  of  the  body,  as  for  boiling* 
Put  the  turkey  within  the  goofe  as  before ; roll, 
it  up  in  a collar,  and  bind  it  with  ftrong  tape. 
Bake  it  in  a large  potting- can,  with  plenty  of 
butter,  and  cover  it  with  a water  pafle,  till  it  is 
very  tender;  then  take  it  out,  and  next  day  un- 
bind it.  Place  it  in  your  pot,  and  pour  melted 
butter  over  it.  Keep  it  for  ufe,  and  flice  it  thin. 

To  pet  Geefe  the  French  way. 

Provide  what  number  of  geefe  you  chooffe' 
to  pot ; feed  them  on  corn  and  water ; clean 
out  their  places  every  day,  and  give  them  clean 
Praw  to  lie  on ; they  mull  be  fed  very. fat,  or 
they  are  not  worth  doing.  Cut  off  the  legs  and 

wings 


§6  n £ S H. 

wings,  with  as  much  of  the  breaft  to  them  as 
you  can ; rub  the  legs  and  wings  very  well  with 
faltpetre,  and  lay  them  thirty -fix  hours  hi  it, 
but  no  longer;  take  all  the  fcum,  and  ftrip  all 
the  fat  off  the  guts ; put  the  fat  into  a pot  to 
boil,  and  when  it  is  all  melted,  put  in  the  legs 
and  wings,  and  let  them  boil  in  the  greafe  until 
they  are  enough ; then  put  them  into  a ftone  jar, 
and  pour  in  all  the  fat  on  them : when  they  are 
cold,  have  home  mutton -luet  rhinded,  and  fill  up 
the  jar,  and  tie  up  the  pot  with  leather ; they 
keep  a long  time.  If  you  eat  them  cold,  walh 
off  the  fat  with  a little  warm  water ; but  they 
feat  much  better  when  .hot.  They  are  warmed 
thus : Put  a leg  and  a wing  in  a pan,  with  as 
much  of  the  fat  as  will  cover  them,  and  let  them 
boil  in  it  until  they  are  warm  at  die  heart.  Let 
none  of  the  fat  go  to  the  table. 

A general  Ride  for  ‘roof  ing  -Wild  Fowl.  ' 

To  all  wild  fowl  the  fpit  fliould  be  very  hot 
before  you  put  them  on  it;  Ikewer  them  witfl 
their  legs-aevofs ; cut  oft  only  the  feet ; and 
for  the  rough-footed  wild  fowl,  fuch  as 
black-cock  and  nuur-fow),  you  keep  all 
their  feet  on  them,  dole  baiting  with  butter; 
difh  them  on  toafted  bread  and  pour  plenty 
of  beat  frclh  butter  over  them.  When  you 
toll /l  umd-cock  or  fnipc,  do  not  cut  the  heads 
Off  them  ; nor.  gut  them;  Ikevver  them  with  their 
own  bill;  bade  them  well  with  butter:  put 
toafted  bread  below  them,  to'kctp  what  drops 
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from  the  gut ; difti  them  on  the  toad,  and  pour 
beat  butter  over  them. 

To  pot  any  kind  qf  Wild  Fowl. 

Draw  the  fowls,  and  trufs  them ; feaion  them 
with  fait  and  mixed  Jpices,  and  pack  them  in  the 
potting-can  with  a good  deal  of  frelh  butter; 
dole  up  the  pot,  and  bake  them  in  the  oven  ; 
when  enough,  pour  off  the  butter  and  gtavy  from 
them;  fcum  all  the  butter  off  the  gravy,  and  add' 
more  to  it.  You  may  put  them  in  fmall  pots, 
and  cover  them  with  the  melted  butter.  You 
may  pot  patridges  or  muir  fowl  in  the  fame  way 
as  you  do  hare  and  beef;  but  remember  the  par- 
tridges, muir-fowl,  and  hare,  muft  be  either 
baked  or  roafled  before  you  thread  them,  and 
order  them  as  you  do  the  beef.  Venifon 
is  potted  in  the  fame  manner. 

To  pot  Pidgeons. 

Draw  and  trufs  them ; feafon  them  well 
within  with  mixed  fpices  and  fait ; put  a piece 
of  butter  within  every  one  of  them;  put  them 
m the  potting-can  with  their  breafls  under- 
moll,  and  fome  butter  about  them,  and  throw 
fome  of  the  mixed  fpices  and  fait  over  them; 
put  in  a little  water  with  them,  and  dole  them 
up.  Lou  may  do  them  either  in  the  oven,  or 
in  a pot  on  the  fire ; but  the  oven  does  bed.  If 
they  are  intended  for  keeping  long,  or  fending 
abroad,  the  pidgeons  mud  be  boned  and  fea- 

lbned' 
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foned  very  high,  and  potted  with,  butter  only, 
without  a drop  of  water ; fo  loon  as  they  come 
out  of  the  oven,  the  gravy  muft.  be  poured  clean 
off  them,  and,  when  cold,  the  butter  taken  off 
the  top  of  it,  and  more  butter  muft  be-  melted, 
along  with  it,  in  order  to  cover  the  pidgeons 
entirely. 

To  fiew  Pidgeons. 

Stuff  them  with  forced  meat ; have  fome 
good  broth  ready,  and  when  it  boils,  put  in 
the  pidgeons ; take  the  hearts  of  fome  cab- 
bage-lettuce, and  quarter  them;  put  them 
in  with  the  pidgeons,  along  with  two  or  three 
green  onions ; feaibn  them  with  mixed  fpices 
and  fait,  and  thicken  it  with  butter  knead  in 
flour;  clofe  them  up  in  the  goblet,  and. let 
them  flew  till  they  are  ready;  then  lay  the 
pidgeons  in  the  middle  pf  the  difh,  with  the 
lettuce  over  them,  and  pour  fome  of  their  own 
broth  into  the  difh. 

To  . ragco  Pidgccnsi 

Trufs  the  pidgeons.  as  for  boiling,  and  fea- 
fon  them  within  with  fpices  and  fait ; brown 
fome  butter;’  dull  the'  pidgeons  with  flour; 
put  them  in  the  frying-pan,  and  mike  them 
of  a fine  brown;  turn  them  often  in  the  pan 
until  they  are  alike  brbwned;  take  them  out, 
and  lay  them  on  a difh.  You  may  make  a 
very  rich  flock  of  the  gizzards,  pinions,  livers, 
and  hearts  thus  : Waflf  them  very  clean,  and  put 
them  on  with  fome  water,  an  onion,  a faggot^ 
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of  parfley,  and  winter  favory  ; let  all  boil  until 
the  ftrength  is  out  of  them  ; llrain  it  off,  and  turn 
it  mto  a clean  pan,  keeping  back  the  grounds  5 
thicken  it  with  browned  butter  and  flour,  and 
put  in  fome  red  wine  ; feafon  it  with  fait  and 
pices,  a little  catlup,  and  truffles  and  morels 
if  you  choofe  : Put  the  pidgeons  in  a flew- pan’ 
and  let  them  flew  on  a flow  fire  ; difih  them 
Beady  with  their  ihoulders  outmoft,  putting  one 
in  the  middle  - cut  fome  pickles,  mix  them  Tn 
the  fauce,  and  pour  it  on  them.  It  it  is  the 
feafon  for  afparagus,  it  looks  very  pretty  to  put 

a few  between  every  pidgeon,  with  the  top’, 
outmoft.  loPs 

To  troil  Pidgecvs  whole. 

Seafon  them  within  with  fnirp< 
the  fflin  above  the  neck  very  clofe  with  a ferial 

put  a piece  of  butter  within  them  and  i u w 

a fpoonful  of  water  ; tie  their  St  ^ 
up,  fo  that  the  hquor  will  not  get  out ; let 'the 
gridiron  be  quite  hot,  and  on  a very  clear  fi 
turn  them  often,  to  keen  / , "re  5 

find  them  y 

thethread.  from  ,ho  neck  and  f°  , Vill  fl,  ‘ 
■UM ; lay  dim  neatly  in  K 
beat  butter  over  them  • ,LV  " and  put 

in  this  way.  wL  v 1 -T7  J"'C*  dor‘* 

°PC?!>  fpbt  them  down  the  b°\  ^ lfgCons 
breaft  as  flat  as  v™,  ? ‘ maie  the 

be  fure  to  fet  the  ^ lU,‘n  Jn  t,le  leg*  ; 

the  fire,  ^ °U  at  a Sood  from 
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Difguifcd  Pidgeons. 

> . - t ' j / ' ! 

Seafon  them  with  fpices  and  fait  ; male 
puffed  pafte  ; roll  it  out  pretty  thick  ; cut  it 
in  as  many  pieces  as  you  have  pidgeor.s  ; roll 
the  pafte  about  every  pidgeon ; tie  each  of 
them  in  a cloth  by  itfelf,  and  put  them  into  a 
pot  of  boiling  water-;  they  will  take  more  than 
an  hour’s  boiling ; take  them  out  of  the  cloths, 
and  difh  them. 

A Pidgeon  Dumpling. 

Seafon  the  pidgeor.s  as  high  as  for  potting  ; 
make  puffed  pafte,  and  roll  it  out  round,  and 
about  an  inch  thick;  lay  a clean  cloth  in  a 
bowl,  and  the  pafte  above  it-;  put  in  the  pid- 
oeon,  with  their  breafis  to  the  bottom  of  the 
bowl;  put  apiece  of  butter  within  every  ,pid- 
aeon,  fold  the  pafte  round  the  pidgeons  and 
tie  the  cloth  tight  about  them  ; they  will  take 
at  leaft  two  hours  to  boil.  lor  all  boile 
puddings  and  dumplings,  be  fure  the  pot  is 
boiling  before  you  put  them  in,  am  turn 
them  frequently  in  the  pot  while  boihng. 
For  a change,  you  may  drcls  pidgeons  m t 
fame  way  as  you  do  fried  chicken, 
you  cut  them , blanch  them  a little  in  warm 

water. 

To  Jew  cold  roaf.ed  Wild  Fowl  or  Hare. 

Cut  down  the  wild  fowl  or  hare  in  joints ; 

brown  feme  crumbs  of  bread  in  l utter;  put 

them  into  fome  boiling  flock  with  iome  red 

\\  ] n c 


'.vine  ; feafon  it  with  fait  and  fpice3  ; then  put 
in  the  cold  fowl  or  hare ; let  it  get  two  or 
three  boils,  lb  as  to  warm  it  thoroughly.  If 
it  is  patridges,  give  it  ; White,  wine  in  place 
6f  red.  If  you  have  no  beef  flock  by 
you,  break  the  bones  of  the  meat  you  are 
cutting  downs  and  put  it  on  with  flome  Water, 
and  an  onion  or  two,  and  draw  all  the  flrength 
out  of  it.  This  makes  a good  Hock  for  a 
halh  of  any  kind.  You  may  put  in- cut  pick- 
les into  any  hafh  when  about  to  difh  them. 

To  ragoo  Rabbits. 

Cut  them  down  in  joints,  and  divide  the 
back  in  little  pices;  flr&fh  them  very  clean, 
and  dry  them" with  a cloth  ; dull  tkem  with 
flour,  and  btown  them  ; thicken  foir.e  flock 
with  a little  browned  butter  and  flour  ; feafon 
it  with  fait  and  fpir.es,  a little  wine  if  you  choofe, 
the  fqueeze  of  a lemon,  and  a little  cfllup. 
Serve  them  up  hb't. 

7 o jlew  a Netlt' s Tongue  whole. 

‘Wafh  it  very  clean  with  frit  and  water  ; 
l>ut  it  in  a very  dole  goblet  with  as  much  wa- 
ter as  will  clover  it  ; let  it  flew  for1  two  hours  ; 
then  take  it  up,  arid  {kin  it.  You  may  add  to 
the  broth  it  was  boiled  in,  a mutchk-jn  of 
ftiong  flock  and  a little  white  wine  ; thicken 
it  with  a piece  of  freflr  butter  knead  in  flour  ; 
put  in  a faggot  of  fweet  herbs,  and  feafon  it 
with  fait  and  mixed  fpices.  Whe'n  the  fauce 
boils,  put  in  the  tongue,  and  clofe  up  the  pan. 
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If  it  is  a large  tongue,  it  will  take  two  hours  W 
flew  ; cut  tome  teller/  in  pieces  of  about  art 
inch  long  5 porboil  it,  and  put  it  in  the  fauce, 
and 'ltt‘  it  boil  till  it  is  tender.  Some  choofe 
carrot  or  turnip  in  it  in  place  of  celery.  Be- 
fore you  dilh  it,  take  out  the  herbs  and  ftreW 
in  dome  cut  pickles;  put  the  tongue  in  the 
middle  of  the  difh,  and  pour  the  fauce  over 

p 

/jo)  n-jor^ati)  bar  bi/.va 

's 


To  hijh  a cold  Xsat's  Tongue. 

Slice  it  very  thin  ; take  as  much  Hock’  as 
will  tovcr  it,  and  put  fome  crumbs  of  bread, 
browned  in  butter,  into  the  ilock.  When  it  boils, 
feafon  it  with  fait  and  fpices,  a little  catfup,  and 
a little  of  either  red  or  white  wine.  If  you  choofe 
it,  put  in  a few  cut  pickles  when  you  are  about 
to  difh  it.  Difh  it  on  fippets  of  toafted  breads 
cut  in  triangular  forms,  and  let  a little  of  them 
appear  at  the  fide  of  the  hath.  Let  no  hafhed 
meat  get  more  boiling  than  to  be  thoroughly 
warmed. 

. u 4 Sauce  jo>; ' a r.oaficd  Tongue. 

Grate  lbme  bread  very  fine-;  put  it  on  with 
a, little  -water,  a piece  of  frefh  butter)  fome  red 
wine,  a fcrape  of  nutmeg,  and  a proper  quantity 
of  fugar  ; let  it  boil  until  it  is  very  lmooth  ; pflt 
it  in  a fauce-difhj  and  fend  it  to  the  table.  Somfc 
cn'ooft  currant-jelly  in  place  of  wine ; others 
choofe  nothing  but  beat-butter  and  vinegar  in 
their  fauce,  or  capers. 

Tf 
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To  patch  Eggs  zvith  Sorrel. 

!'  ■■■■■_'•  • 2 ji  -V  j i u 2 r:  '■  " '•  !;  ’ • ' l i ■■  ■; 

Tie  up  forpe  forrel  in  fniall  faggpts  ; bqtl 
it;  cut  the  firings,  and  lay  the  faggots  round 
the  difh  neatly  ; ipread  them  a little,  leaving  a 
fpace  between  every  faggot;  cut  fome  toailcd 
bread  lpng-vyays,  and  put.  a , piece  between  every 
bunch  of  the  forrel ; potch  fome  eggs  very  nicely  ; 
take  them  careiully  out,  and  drain  the  water  from 
them;  lay  them  above  the  forrel  and  the  bread, 
allowing  a little  of  the  bread  and  thejjreen  top3 
to  be  feen  ; beat  fome  freUi  butter,  and  pour  it 
<2;veS jbfiPMbuflft.  26  sin.t  ,•  nub  yw.  j x ssiid 
.dnvrd  t0  « ’ • - ' Mrs 

,elipd  t,  ns'd  W ./boh  otf)  oim  ,is})ucf  nr  ban  wo 

Take  ten  eggs,  or  a dozen  if  i In  all  ; break 

and  call  them;  but  not  too  .much  ; put  in  a 
little  fweet  cream,  and  feafop  it  v/ith  fait  and 
a fcrape  of  nutmeg. ; fhred  fome  parfley  and 
onion  very,  ima.ll;  and  mis  them  with  the 
e&£s  > lake  a good  piece  of  bjutper,  let  it  boil 
a little  in  a.  frying  pan. ; pour  ip  the  eggs  a- 
mongfl  it,  and  fire  it,  but  not  too  haflily.  When 
it  begins  to  fallen,  raife  it  frequently  with  a 
knife  from  the  bottom  of  the  pan  in  different 
parts,  to  let  the  butter  in  below  it.  It  muff 
be  fried  on  both„fides.  If  the  ribs  are  clear, 
hold  it  before  .therfife  ; it  miill  not  be1  too  hard 
done.  Uuorril 

”V’oc5  . Udfcj  *ib  or  n '•).!  . i . . ii  >t  j»  to  ti  ■ 
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£SI  and  Onions,  commonly  called  the  Onion 
Dilh. 

Boil  Ibme  eggs  hard  ; cut  icme  onions  in 
flices  acrofs,  and  fry  them  in  brown’d  butler  ; 
fate  them  carefully  out  of  the  butter,  and 
drain  it  from  them  ; cut  the  eggs  in  round 
ilices  ; beat  fome  frelh  butter-,  mix  in  fome 
milliard  and  vinegar  •,  then  put  in  the  eggs 
and  onions,  and  tofs  it  upon  the  lire  ; then 
diih-  it.1  ' 

i i'i vdi  •<«!  , o'codE  ‘irli.ru  ?c  w-nf  fnf  i 

10  noino  nr>  hns  sljjil  rfti 
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A Pafle  for  raiftd  ries. 

Break  two  eggs  into  two  pounds  of  flour: 
Take  half  a pound  of  butter,  and  boil  it  in  a 
mut'chkin  of  water  ; pour  the  butter  and  water 
into  the  flour,  keeping  back  the  fedimeht  ; then 
Work  it  tip  into  a palle,  and  before  it  is  cold, 
faife  it  up  (6  any  lhape  you  pi  cafe.  It  the 
pafl'e'ia-not  w£t  enough,  boil  a little  more  \va- 
tc-V^d  put  it  in. 

.noilum  Jnt  to  9MKI*  as  si  ,tn»9l  N .■  > .. 

A pi  ef  Steak  Pie. 

Take  AAc  rider  fat  piece  of  beef;  cat  it  in 
.thin  flices,  and' bhat  it  well  with  a roltirg-pin  ; 
feafon  it ' W’lkft  -andTpicei*-,  divide  the  fat 
pieces  from  the  lean,  ana  lay  a iat  and  a lean 

piece 
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piece  together,  To' far  as  they  will  go  ; then 
roll  them  up  as  you  do  beef  olives,  and  pack 
them  neatly  in  the  difh,  but  don’t  prefs  them 
hard ; put  Haifa  mutchkih  of  gravy -thickened 
with  a little  butter  and  flour,  and  a fpoonlul 
of  vinegar.  Lay  on  your'  cover,  feallop  it 
round  the  edges  with  your  runner,  and  orna- 
ment it  with  leaves. 

To  make  a Mutton  Steak  Pie. 

• .-,i  --  t nortir-  ons  ,?notnp. 'pett- 

Cut  the  back  ribs  of  mutton  in  Angle  ribs  ; 
■feafpn  them  as  in  the  above  receipt  ; lay  them 
in  the  difh  with  a little  gravy  and  an  onion  or 
two,  and  Anifh°  it  off  as.  in  the  Jaft  receipt. 

To  make  a Venijon  Pafiy. 

Bone  a piece  of  venifon,  and  foafon  it  with 
black  pepper  and  fait ;;  pour  over  it  two  glaffes 
of  red  wine,  and  a glafs  of  vinegar:  let  it  lie 
all  night  in  the  feafoning  ; break  the  bones; 
put  them  on,  and  draw  a good  gravy  from  them. 
You  may  boil  fome  whole  pepper  in  it  and  an 
onion  ; cover  the  pan  with  puff'd  pafle ; be 
fure  to  roll  out  the  pafle  very  thick;  lay  the 
meat  in  die  pan,  and  put  fome  of  the  gravy  in 
with  it,  thickened  with  a little  butter  and  flour  ; 
if  the  venilon  is  lean,  take  a piece  of  fat  mutton, 
and  lay  it  on  the  top  of  the  venifon  ; . then  clofe 
it  up,  and  fend  it;  t'o  the  oven  : it  takes  a lohg 
time  of  baking.  When  you  draw  it  out  of  the 
oven,  fliake  it.  If  you  think  it  has  nqt  enough  of 
E 4 gravy 
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gravy  about  it,  pour  in  more  at  the  top.  Or- 
nament the  top  of  this  pally  with  dors  and 

dters.  * 

» 1 1 V/  .U  rIl  O ■ ' 3“'  # • - 1 WJ-  3 

•»;.  2<1|>I  c ' ' s .Hoad  Pie, 

*»  «rl  . 

Scald  and  wafh  the  head  clean,  and  boil  ft 
half  an  hq.ur  wit  ha  knuckle  of  veal,  two  oni- 
ons, a bunch  of  winter  lavory,,  and  the.  paring 
of  a lemon.  Take  the  head  out  to  cool.; 

then  cut  the  ears  into  roui.d  likes,  and  the 
rvft  into  fquare  pieces,  keeping  the  tongue 
'A hole;  lirain  your  Rock  when  it  is  reduced 
to-  about  three  half  mutch  kins,  awl  thicken 
it  i with  butter  arid  flour  • fealon  it  with  nut- 
meg,  Cayenne  pepper  and  fait,  a fpoonful  of 
entfup,  a glals  of  white  wine,  and  the  fqueeze 
oi  a lemon;  then  put  in  the  cut  head  and 
tongue;  and  give  if  a boil  Cover  the  lides  of 
your  difh  with  puff’d  palie  ; put  in  the  head 
wdrfr  the 'tortile  in  the  top.  of  the  pie,  and  the 
yolks  of  Ihi  hard  boiled  eggs  round  it.  If  you 
rhoofe-you  may  add  a few  l'vreetbreads  parboiled 
arid 'cut, 'dnd  lbme  cut  pickles  -,  cover  the  pie 
rvi th  -puff'd  'pnlle,  and  ornament  it  according  to 
fancy-;  It  Wtlf  take  an  hour  and  a half  to  bake 
it. 

i*.  -vjC * 

A mock  Henijon  Pajiy. 

..v.vutj.  it  an  rasa 

-Bone  a .lore-Jpg.  pf  mutton  ; take  a mutch - 
kin  of  its  awn..  |)|ood,  and  fome  claret  ; ley  the 
rant  ton  rp.lbak  ip  it  for  twenty-four  hours,  and 

fealon 
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lealon  it  in  the  fame  wav  as  the  venifon  paf» 
ty  ; lay  it  into  the  pan,  and  fill  with  as  much  of 
the  blood  and  claret  it  was  foak’d  in  as  it  will- 
hold  : it  will  not  take  fo  longtime  of  baking  as1 

the  venilon  one.  . .4,  n,„  .. > 

it  bod  bne  .rcsfD  t.aon  «»  illt,v  ***“  . 

To  make  a Veal  Florentine. 

1 j j r nu~A  )c  n^ituo  s ■ ijfjci 

Cut  a piece  of  real  in  pieces  ; if  it  is  a rib 
piece,  divide  the  ribs,  and  beat  them  with  the 
chopping-knife  ; feafon  than. with  fait  and  fpices; 
r ut  a little  piece  of  butter ' in  the  bottom  of 
In e di£h,  and  lay  in  a row  of  tire  lieaks  ; then 
jtrew  in  iome  currants  fJ^rd 
fteaks;  lav  on  another  row  of  meat  and  fruit, 
until  the  dilh  , is  full,,  and  put  into  it  a little veal 
gravy,  Ti  the  veal-  is  not  very  fat,  lay-on  fome 
more  outter  on  the  top  of  it,  and  cover  it 
with  puff’d  pafte,  You  may  do  a lamb  pie 

the  fame  way.  Some  people  do  not  like  fweet 
learning  in  meat  pies;  in  that  cafe,  you  may 
pur  in  oyflers,  the  yolks  of  h ard  egg"  and  L 
tr.hohe  bottoms.  Ihcfe.  three  articles  may- 
go  into'  all  pies  that  have  not  : fvveet  ff-afoninov 
in  them ; but  they  are  very  good  without 
them. 


A He  n Pie . 

Draw  and  frrige  a hen  ; cut  it  down  tire 
back,  and  bone  itv  fibne  alfd  a chicken  ; flatten 
timm  with  a rolling; pin ; rub  them  over  with 
the  yolk  of  an  egg  -'  d-afort  them  with  mixel 
huces.  and  fait;  lard  the  hen  with  thin  dices 
cl  bacon.  Put  the  chicken  within,  the  hen  a- 

5 bove. 
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bove  the  larding,  and  a thin  llice  of  ham 
•within  the  chicken.  Grate  a little  bread, 
jnince  the  livers  and  fome  parfley,  feafon  it 
with  pepper  and  fait,  and  work  it  up  with  a 
piece  of  butter,  and  the  yolk  of  an  egg.  Mix 
thefe  together,  and  put  a little  of  it  into  the  in- 
iide  of  the  chicken  ; few  up  the  hen,  but  take 
care  when  you  bone  it,  to  keep  the  pinions 
and  rump  whole,  fo  as  not  to  disfigure  it. 
Rub  it  all  over  with  a piece  of  butter,  and  lay 
it  in  your  dilh.  Take  the  remainder  of  the 
forced  meat  and  make  it  into  balls,  and  put  it 
round  your  fowl,  with' half  a dozen  of  hard  yolks 
.of  eggs.  Break  the  bones  of  the  fowls,  and 
make  a gravy  of  them.  Put  a little  of  it  into  the 
pie,  cover  it  with  puff’d  pafte,  and  ornament  it 
with  birds  and  fiotvers  ; when  it  comes  out  of 
the  oven,  llrain  the  reft  of  your  gravy,  thicken 
it  with  the  yolks  of  two  eggs,  adding  a glafs  of 
yvhite  wine  ; then  pour  it  into  the  pie,  and  give 
it  a lliake. 

To  make  a PUgeon  P;c. 

Trufs  the  pidgeons  as  for  boiling  ; fealon 
them  within  with  fpices  and  fait;  put  a piece 
' of  butter  into  e\ery  pidgeon  ; put  fome  but- 
ler in  the  bottom  of  the  dilh,  and  pack  them 
in  nbatly.  You  may  fill  up  the  vacancies  be- 
tween them  with  the  gizzards,  livers  and  pi- 
nions, and  ftrew  a little  more  of  the  feafoning 
over  them.  In  all  meat  pies,  remember  to  put 
a little  gravy  in  them';  cover  it  with  pull’d 

pafte. 
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pafte,  and  ornament  the  top  of  your  pie  with . 
pidgeons  cut  out  of  pafte. 

Another  way. 

T infs  your  pidgeons;  parboil  thfl„  gizzards, 
livers  and  pinions,  in  a mutchkin  of  water, 
and  an  onion  ; mince,  a flic, e of  bacon  very  fine, 
with  the  livers,  and  a few  crumbs  of  bread  ; 
mix  them  with  the  yolk  of  an  egg,  and  feafon 
with  mixed  fpices  and  fait.  Stuff  part  of  this 
in  the  body  of  each  pidgeon,  roll  up  the  reft 
into  fmall  balls,  and  cover  the  breafts  of  the 
pidgeons  with  thin  flices  of  bacon.  Then 
brain  your  lauce,  thicken  it  with  a little  but- 
ter and  flour,  and  put  it  into  your  pie  with  fix 
hard  yolks  of  eggs.  Cover  and  ornament  it  as 
before. 

To  make  a Chicken  Pie. 

Truls  and  fealon  the  chickens  as  you  dor- 
pidgeons ; put  a piece  of  butler  in  tfyera,  and 
a piece  in  the  bottom  of  the  dilh  ; pack  the 
chickens  neatly  in  it,'  and  ftrew  currants  and 
raifins  over  them,  and  lay  pieces  of  butter 
above  them  (frefh  butter  is  the  befl)  ; cover  it 
with  puft’d  pafle.  When  it  comes  out  of 
the  oven,  have  a caudle  made  thus  : Beat,  the 

yoLks  of  t;wo  eggs,  and  mix  with  them  a gill 
of  white  wine,  the  fame  quantity  of  cream, 
iome  fugar,  and  a fc rape  of  nutmeg;  make  it 
very  fmootli  ; pour  it  in  at  the  top  of  the  pie, 
and  fhake  it  well.  If  the  chickens  are  very 
large,  you  may  cut  them  in  quarters.  If  you 
- ••  don’t 
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don  t like  them  with  f.veetfeafoning,  you  may 
put  in  the.  yolks  pf  hard  eggs  and  artichoke 
bottoms. 

A Chicken  Pie  -with  Savory  Seaf,;;h:rs. 

jo  mcrqono  s oJdi  znomsJL  ‘esieii  to  Soffit  -id » 

.Tkufs  four.,  young,  qhiekensj;  feafon  them- 
with  white  pepper  and  fait,  and  . lard  them 
with  thin  dices  ol  bacon,  Parboil  .the  livers, 
and  beat  th^m,  fine  in  a;  mortar,  .with  fame 
crumbs  of  bread,  a little  parfleyi,  and- the  yolks 
of  tyvo;,hfrd  eggs;  mkc.it.up  with  a piece  of 
butter,  ip  me  pepper  and  halt,  and  the  grate 
pf  a lemon';.  .rpll  it  up  into  balls,  and  place  them 
in  your  pie,  with  the  yolks  of  fome  hard  boil- 
ed eggs,  Cover . up  your  pie,  and,  when  it 
comes,  out  of  the  oven,,  put  in  iotr.e  good  veal 
jg$3Yy>  thickened  with  the  yolk  of  an  egg. 

To  mike  fuperjhie  mhiced' Pies. 

Take  dre  lafgeft  neat’s  tongue  you  can  get  ; 
-Jep.,ii  lie  , twenty  hours  in  fait. ; then  boil  it 
^lapch.nnd.  fkin.  it  ; take  the  fine#,  part  of  the 
,ito.ngupii;qnd  :mince  it,  and  three  pounds  of 
.. beef -fueti,  very,. lin^U  ; take  two  pounds  of  rai- 
fins  fam'd  and  minced  (mall,  the  lame  weight 
of  ctu;j-ant^  clean'd,  half , a dozen  of  apples 
pair’d;,  ,h^f  a ipsund,  of.  pi  pro  n,  and  a pound 
:of;  prangp  pepl  ,ct^  hit  all put  them  into  a 
, brpn.fl-,  y<^e^v.JWf4,jnix  all- the  rpatciLals  well  to- 
gether .beat,  half  (an  ounce  pf  Jamaica  pepper, 
about  two  t d-rpps  pf  mlpves,.  two  nutmegs,  or 
three,  accppding  tp  their  fize,  the  grate  oi  two 
large,  lemons,  and  two  tea-ipoonfuls  of  lak; 
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mix  the  fait,  fpices,  and  lemon-grate,  Very- 
well  together  then  leafon  the  minted  meat 
■with  them;  be  fure  to  mix  them  until  the  lea-1 
fhning  be  all  equally  thro’ them ; then-  fqueeze 
the  juice  of  three  lemons  into  a choppin  of 
white  'wine,  and  pour  it  on  the  minced  meat; 
mix  all  well  'together  ; then  prds;  them  hard 
into  a can  put  a piece  of  white  piaper  clofc 
upon  the  meat*  and  tie  paper  on  the  mouth 
of  the  can  ; then  lay  them  up  for  ufe.  If  you 
are  careful,  when  you  take  out  any  of  it,  to 
prefs  the  remainder  hard  down, ;rr and  paper 
them  Well  lip,  they  will  keep  twelve  mbnths. 
When  you  want  to  ufe  them,  cover  yotir  pat- 
ty-pans with  puff'd  pafte,  and  fill  them!  up 
with  the  minced  meat ; nick  the  upper  cruft 
with  a knife  ; cover  them,  and  make  them 
neatly  up,  and  .fire  them  in  the  oven. 

To  make  a common  Alinced  Fie. 

Parboil  three  potifid’ of  tender"  beef-  ; when  it 
is  cold1  mince  it  with  half  a podnd  ofJfket; : fldne 
hnd  mi  ride  three  pound-arid  ahalf  of  raifihs^  half 
a dozen  of  appies  cut  finally  a pound  of  currants 
cleaned  and  picked,  add  to  theie  the  grate  of 
' a lemon,  half  an  ourice  of  Jamaica  pepper,  a 
few  cloves',  and  a nutmeg,  all  bdat  together  and 
mixed  with  two  tea  fpbonfuls  of  fait.  Put  all 
together  vnto  a bowl,  and  moiften  it  tVith  half 
amurcrikin  of  the  ’ gravy  the1  meat-  was  toiled 
in,  and  a gill  of  white  wine.  Cover  your  pan 
with  a handing  pafle;  then  put  in  your  meat,  and; 
cover  it  with  a puff'd  piffle. 
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To  make  a Giblet  Pie. 

Scald  and  clean  the  giblets  very  well,  and 
chop  the  wings  in  two;  pull  the  neck  out  of 
the  fkin,  and  chop  it  in  four  pieces,,  and  cut  the 
gizzards,  in  pieces  : feafon  them  with  fait  and 
fpices  keep  the  blood  of  the  goofe,  and  ftrain 
it  through  a fearce ; boil  a few  groats  a while 
in  fleet  milk  ; 'ihince  Joine  fuet  fmall,  mix  the 
groats  and:  fuet  with  the  blood  ; feafon  them 
with  fait  and  fpice's,  arid  a little  mint  fhred 
fmall,  if  you  choofe  it  ; till  this  into  the  fkin  of 
the  neck',  arid  few  up  the  ends  of  it ; turn  it 
round,  and  lay  (He  pudding  in  the  middle  of 
the  difh1,  with  the  giblets  round  it  ; pour  in  a 
little  gravy  with  them,  and  cover  it  with  puff’d 
pafte. 

Another  way. 

After  the  giblets  are  cleaned,  boil  them 
'tedder,  cut*  the  neck  in  three  pieces,  and  the 
'■Wings  ih’  tWo.  Cover  the  pan  as  before  and 
lay  forne  beef  fleaks  in  the  bottom,  then  lay 
in  your  giblets,  Teafon  them  with  pepper  and 
ftlt,  and  a cut  onion,,  adding  half  a mutch- 
kin  of'  the  gravy  they  were  parboiled  in;, 
cover  the  top  with  puffd  ' pafte.  dhe  pie 
fhould  be  put  in  a pan  with  a loofe  bot- 
tom, fo  as  ii  may  be  taken  out  and  put  on  a 
'plate.  1 

V I 


21 


HJ 


95> 


PIES,  ‘PAS  TIE  S',  &c. 


97 


Tc  make  a Hare  or  Muir  fowl  Pie. 

Cut  the  hare  in  pieces;  feafon  it  with  fait 
and  fpices  very  well.  Ii  it  is  muirfowl,  keep 
them  whole,  and  fealbn  them  well  within  and 
without  ; lay  a good  piece  of  butter  in  the 
bottom  of  the  dilh,  and  put  a piece  in  each  of 
the  muirfowl  ; lay  them  in  the  dilh  with  flicks- 
of  butter  above  them;  put  in  a little  gravy 
with  them ; cover  them  with  puff.d  pafte,, 
tpid  fire  it  in  the  oven.  Warm  a little  gravy 
and  claret;  thicken  it  with  the  yolk  of  an 
egg  or  two,  and  pour  it  in  at  the  top  tyhen 
the  pie  comes  out  of  the  oven,,  and  ihake  it 
Well.  Thele  pies  fiiould  always  be  eat  hot. 
Whatever  pies  you  fill  up,  always  ule  a filler  ; 
for  the  fauce  is  apt  to  run  over  and  lpoil  the 
pafte. 

To  ?nak,e  a Kernel  Pie. 

Scald  the  kernels  in  boiling,  water ; make 
rorc’d-meai  balls  of  veal  ; fry  them  off  in  the 
frying-pan;  beat  a little  while  pepper*  apd 
mace,  the  grate  of  a lemon,  and  fome  lalt,  and 
ieaibn  the  kernels,  with  them  ; lay  them  with  freih 
butter  in  the  bottom  of  the  difh ; put  in  the 
kernels  and'  balls,  and  cover  them  with  puff’d 
pafte;  warm  a little  veal  gravy,  with  fume 
vhue;  wine,  the  fqueeze  of  a lemon,  and  the 
grate  of  a nutmeg;  thicken  it  with  the  yolks 
of  eggs  ; pour  it  into  the  pie  when  it  comes  out 
of  the  oven,  and  give  it  a ffiake  ; put  in  a little 
■gravy  along  with  the  kernels.  If  you  hate 

plenty 
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plenty  of  - artichoke  bottoms,  you  may  put 
them  into  any  meat  pies. 

Another  Hen  Pie. 

Take  the  fkin  off  a large  cold  roaff  fowl, 
and  cut  the'  breaft,  and  all  the  nice  pieces  of 
it,  into  thin  handlbine  flices.  - Break  the  bones, 
and  put  them  6n  with  the  fkins,  an  onion,  two 
eichalots,  and  the  paring  of  a lemon,  in  about 
a choppin  of  water.  Raife  the  w-alls  of  your 
pie,  and  make  it  in  proportion  to  your  fowl. 
Then  fold  a cloth,  and  put  it  neatly  into  the 
pie-,  put  on  your  coven,  ornament  it  hand- 
fomely,  and  glaze  it  over  with  a beat  egg. 
When  your  cruft  is  well  ftred,  and  of  a fine 
light  gold  colour,  cut  the  cover  neatly  round 
the  infide  edges  of  your  pie,  and  take  it  off. 
Then  take  out  the  cloth,  and  when  your  ftock 
is  ftrong,  and  reduced  to  a mutchldn,,  firain 
and  thicken  it  With  a vert  little  butter  and 
Hour.  T hen  put  it  on  the  dire,  arid  ftir  it  clofe 
tiff  it  domes  a boil.  Then"  t ake  it  off,  feum  k, 
well,  and  feafori  jt  with  a little  mace,  white 
pepper  and  lalt  p caft  the  yolks  of  two  egg s, 
and  mix  it  with  a little  of  your  boiling  fauce, 
and  a gill  of  cream  -,  return  it  back  to  the 
fapeerpan,  a nd  mix  all  together;  put  in  lyoar 
fowl,  kepp  it  £balvif|g r. for  fome  time  over  the- 
fire, r but  tio.;  mulct  it  boily  for  . fcar  of  curdling- 
5 lie  eggs.  When  , tie  lauce  is;;<of  tire  thack- 
neis  of,  cream  t.ikc  it  off,  aid  put  it  into  tire 
«rull,  cover  it  up,  and  fend  it  hot  to  tabic. 
Tile  cruft  may  be  made  of  puff’d  pafte,  bst 

if 
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if  you  do  it  id,  put  it  into  a pan  with  a looftj 
bottom,  fo  as  to  turn  out.  . 

To  mukt  a Calf’s  foot  Pic. 

Boil  the,  feet  Render  j minge  th?m-.witb;!lbme 
beef-fuet;,.  aptf.  appyfe?;..  cut . .fina-il.-,,.  fealdn  them, 
with  beat  cinnamon.,  .^nd  :pi}tnaeg;mi^ea»  and- 
pick  io me  currants  .^ell and thejp  all  tor 
g ether  with  .a  little  fug.ar,  . and  a glafs  or  two 
of  white  wine.  Cover  it  with  a good  -puff'd 
palle,  nicely  carved  out^  When  ce  ptafte  ifa 

<$&ugh,  the  pie  is  ready.  ,,  ,j5  , ;mjf 

A A'Lzn'ozi:  F.:.?v.  siq 

t>,  , r % i -lovp  Jt  osfils  bon  (Ylexrtdl 

Blanch  hx  ounces  ot  lweet  ..almonds^  para- 

half  a dozen  of  large  apples,  and  gut  both  ve- 
ry finall  ; cut  alfo  a quarter  of  a pound  of 
orange  peel  very  finall ; take  three  quarters  pf 
a pound  of  marrow  cut  in  pieces.  It  you  are 
lerimped  of  marrow,  make  it  up  wit!)  beef- 
fuet  fhred  very  fine  ; mix  all  well  together 
with  the  yolks  of  four  hard  eggs',  and  a gill  of 
white  wine  ; fealdn  it  with  fugar  and  beat 
cinnamon  ; cover  it  with  pufFd  palle  nicely 

carved  out,  and  fire  it  in  the  oven. 

r!-'  nfitltoo  ii»'oy  io  si  fill  r,  rtuw  u . >.mi  mi* 

A?i  Egg  Pit. 

Boil  a dozen  of  ^ggs  hard,  and  cut  them 
very  finally  clean  about  a,  pound  of  currant's ; 
talte  a gill  erf  fweet  cream,  a little  white  wine," 
and  a little  Vole  water ; fealdn  it  with  beat'  ’ 
oinnamon,  fugat^  and  the  grate  of  a'lemorJ. 
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It  will  take  three  quarters  of  a pound  of  frelh 
butter  : mix  all  together,  and  cover  it  with 

a carved  pafte  as  above,  and  fire  it  in  the 
oven. 

An  Eel  Pie. 

Skin  the  eels,  and  cut  off  the  heads  and 
fins  ; cut  them  about  two  inches  long  ; fcafon 
them  with  fait  and  fpices;  put  them  into  a 
ilifh  with  a little  butter  and  white  wine,  and 
the  juice'of  a lemon  ; • put  . in.  hall  a mutchkin 
of  water,  and  cover  it  with  puff’d  pafte;  You 
make  pike  or  trout  pies  in  the  fame  way,  on- 
ly put  more  butter  in  the  difh  with  them  than 
with  eels. 

A Salt  Fijb  Pis. 

Take  two  pound  of  tufk  fifh,  and  ffeep  it 
all  night;  ftew  it  gently  next  day  on  a How 
five,  for  two  hours  ; take  it  off,  and  put  it  in 
cold  water  to  cool  ;■■  lay  it  on  a table,  and  cut 
a Iquare  piece : out  of  it  ; fliin  and  bone  the 
reft  of  it,  and  beat  it  in  a mortar  with  halt  a 
pound  of  fweet  butter,  very  fine  ; take  the 
crumbs  of  a penny  loaf,  and  pour  upon  it 
cream  and  milk,  of  each  half  a mutekin,  boil- 
ing hot,  and  cover  it  up  ; mix  this  with  your 
fifft,  add  to  it  four  hard  belled  yollts  of  eggs, 
the  grate  of  a nutmeg,  a little  white  pepper, 
and  three  tea  fpoonfliis  of  marie  ' mufiard. 
Mix  all  well  together  ; make  a good  cruft  ; lay 
your  ingredients  into  it,  placing  the  fquare 
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bit  of  fifh  in  the  middle;  cover  it  up,  and  bate 
it  an  hour  and  a half. 

A Curd  Florentine. 

Prcfs  the  whey  well  from  two  pounds  of 
curds,  and  break  them  with  a fpoon ; beat  a 
pound  of  fweet  almonds;  clean  half  a pound 
of  currants;  cut  lome  boil’d  fpinage  imall 
with  a knife;  fiveeten  it  properly;  beat  fix 
ounces  of  butter,  and  mix  all  well  together ; 
make  a fine  puff’d  pafte,  and  lay  a thin  cover* 
ing  of  it  on  the  difh  ; then  put  in  the  fauce, 
and  crols  it  over  with  pafte  -ftraws, ; pjut  it  in 
a flow  oven ; and  when  the  pafte  is  enough 
baked,  the  florentine  is  ready. 

An  Apple  Pie. 

Pare,  quarter  and  core  the  apples,  and  fea- 
fon  them  with  fugar,  beat  cinnamon.  and 
the  grate  of  a lemon.  If  you  wilh  to  have 
your  pie  very  rich,  put  in  feme  fton’d  raifins, 
blanch’d  almonds,  citron,  and  orange-peel, 
cut  down;  cover  it  with  puff’d  pafte.  Don’t 
be  Iparing  of  fugar  to  any  fruit  pie. 

Another  way. 

Take  a dozen  and  a half  of  apples,  boil 
them  till  the  (kins  are  crack’d,  and  lcrape  out 
all  the  pulp;  chop  it  with  half  a pound  of  fine 
powder  fugar,  the  grate  of  a lemon,  and  (if 
the  apples  are  very  fvveet),  add  the  juice  of 
a lemon  alfo,  and  a quarter  of  a pound  of 
orange-peel  cut.  Cover  your  plate  with  a 

puff’d 
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puff’d  pafte,  put  in  your  apples,  and  bar  it  over 
the  top  with  pafte  ftraws. 

fc  An  Apple  Pie  with  Potatoes. 

Boil  Jome  potatoes pare  and  cut  feme  ap 
jffes  j lay,  a row  of  apples  in  the  difh,  and  a 
row  of  potatoes  above  them ; then  put  fome 
pieces  of  frefh  butter  above  the  potatoes  pi  put 
apples,  potatoes,  and  butter  in  layers,  until 
the  pie  is  filled  up ; fwaeten  it  to  your  tafte ; 
take  rather  more  apples  than  potatoes;  it  is 
much  better,  of  having  a little  citron  and 
oran^erpeel  in  it  ; put  a little  water  in  all  apple 
pies  ; cover  it  with  puff’d  pafte. 


A Macaroni  Pie. 

Shin  a cold  roafted  hen,  cut  the  breaft  of  it 
into  thin  flices,  and  pick  out  the  heft  parts 
of  the  wings  ■ and  legs.  Break  the  bones  and 
put  them,)  and  the  fit  ins,  on  the  fire  with  an^ 
onion, • effkalot;  and  the  paring  of  a lemon;'  in 
a mutchkiri  arid'h1  hall  of  water.  Take  a 
pound  of  Sour,  the  yolks  of  two  eggs,  a quar- 
ter of  a pound  of  butter;'  mix  it  with  the  flour, 
and  make  it  up'  into  a pafte  with  warnr  water; 
knead  it  till  it  bh  very  fmooth;  then  Toll  it 
out,  pyt  p3rtu-oF  it  into  Imall  ftraws,  and  roll 
them  .round  in  your  hands  to ' imitate  the  pipe 
macarpni,  .buUfer  oyour  . fhape,'and  crofs-bar  the 

ftrjtyvs  over  the  top  arid  fid^s  of  it.  Then  line 
the  lb  ape;  with  your  pafte.'  Strain  the  flock, 
and  fcafoH  it  with  a little  white  pdp’per;  Cay- 
enne, nutmeg  ar.d  lalt.  Tut  into  it  a quarter 
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a pound  of  pipe-macaroni ; fet  it  on  the  fire, 
and  flir  it  clofe  till  the  macaroni  is  loft,  and 
the  gravy  a good  deal  reduced.  Grate  a quar- 
ter of  Parmelan,  or  good  double  Gloucefter 
cheele.  Lay  fome  of  it  into  your  lhape,  then 
lome  of  your  macaroni,  with  bits  of  'butter  above 
it,  then  a layer  of  the  ftices  of  the  fowls,  and 
repeat  this  till  the  whole  is  exhatlfted.  Wet 
the  edges  of  your  pie,  put  on  the  bottom  palle, 
and  join  it  very  clofe,  to  prevent  1 t'liA , gtavy 
coming  through  it ; babe  it-  in  qffi'dl  ' oveh  ; 
then  turn  it  out,  'and  garm'fh  the  ritii  of’  youi- 
plate  with  grated  cheefe. 

A dijh  of  Macaroni. 

I * • t r ■ § 

1 ut  on  a quarter  of  a pound  of  macaroni  in  a 
mutchkin  of  milk,  ftir  it  on  the  fire  clofe  till  thfe 
mtlk  is  reduced,  and  add  to  it  half  a mutehldn  of 
treara.  When,  the  macaroni  tis  fioft,  take  it  off ^ 
grate  a quarter,  of  ,-a  pound, of  cheefe,  feafdmyotir 
macardni_with  a little  white  pepper  an'd  fait, r and 
put  a puff  d paffq  border  ornamented  with  flow- 
ers, &c.  round  .the.  edges  of . your  plated  Put 
])teces  of  butter  in  therbottoni  of*  the  plate;,  itheft 
lome  ,,lpoonfuJs  !;of  t-  nfiacaroni,u  then  thje  grated0 
t ieee,  apd  then,,  the  butte  10/  ^Repeat  thrife 
ayers  till  yp^j^ngj^difintsiiB^e  aHwfn,,!  takiiig11 
care  to  have  a.  gQQKlbdettJuof;  cheefe  On  thefop 
with  bn?  :qf  butter  above  aHv  Bake  it  b&lf  i >■ 
nour  in  an  oven. 

rnmup  e n oini  JtrT  oliff  ban  pmjua  .eanr. 

f A thf 
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A Chef  nut  Pie- 

Scald  tile  chefnuts,  and  take  off  tlie  {kins , 
“blanch  lome  almonds  •,  pate  and  quarter  fornc 
apples ; put  ftime  fi^fh  buttef  in  the  bottom  of 
the  difh  ; lay  in  a row  of  chefnuts,  a row  of  ap- 
ples, and  a row  of  almonds,  with  cut  citron  and 
orange-peel,  and  flrew  in  fugar  between  the 
rows  ; put  fome  more  frefh  butter  on  the  top  oi 
it,  and  cover  it  with  puff’d  palte. 

HOY  51m  YU^  TOL  juu  jI  UU7  ( • JC/UU*«  \ ' ■.*  j • 

A Gopfherry  Pie. 

Cover  the  difli  with  pafte  fi  pick  the  goofeber- 
ries,  and  lay  them  in  the  difh.  with  plenty  ot  j 
fugar  (you  can  fcaTcely  make  a gooleberry  pic 
too  fweet),  and  a little  water.  It  you  v.  ant  it 
rich,  putin  citron  and  orange-peel;  c0'ei  |L 
with  puff’d  pafte.  If  you  eat  any  of  tneie  jruit 
pies  cold,  cut  off  the  cover,  and  pour  cream  over 
them. 

ill'.'  ' ' lW  *11/  IT 7JA  UJ  II  f if..  ' • ‘ * l 

To  make  puff'd  Pafte. 

Take  a pound  of  the  fineft  hour,  and  halt  a 
pound  of  butter  as:  firm  as  polfible ; break 
the  ,1ft#  half. of  the  butter  among  the  flour. 
Then  Lake  about  half  a mutchkin  of  cold  wa- 
ter, and  wet  yoyr  flour,  and  butter,  knead  it 
ve^y  finooth :,  when  it  flicks  to  the  table,  lift 
up  your  pafte,  andjlrcw  a little  flour  beneath 
it,  and  when  it  /s  properly  wrought  roll  it  out. 
Divide  the  buper  you  left  out  into  four  parts ; 
lake  one  of  thefe  and  put  it  over  your  pafte  in 

final  1 
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fmall  bits.  Strew  fome  flour  over  it,  and  give 
the  butter  a clap  down  with  your  hand  to  keep 
it  from  fbifting  ; then  fold  up  jour  pall e,  and 
continue  doing  fo  four  times,  till  the  whole  is 
.wrought  up  ; ufe  it  as  quick  as  you  can,  fce- 
caufe  it  is  the  worfe  for  lying. 


A common  Pie  Pafte. 

With  two  pound  of  flour  mix  three  quarters  of 
a pound  of  butter ; wet  it  with  cold  water,  and 
work  it  very  flnooth , roll  it  out  for  any  ufe  you 
intend  it.  . - v>  ; 

To  make  Pafte  for  the  Cafes  of  preferred  Parts. 


Take  half  a pound  of  flour ; grate  in  a little 
fugar,  and  mix  it  with  two  ounces  of  frefli 
butter ; wret  it  with  cold  water ; work  it  very 
fmooth,  and  roll  it  out  equal,  but  not  too 
thick ; line  your  patty-pans  with  this  pafte, 
and  fcollop  the  edges  nicely  with  your  knife ; 
prick  them  with  a pin  to  keep  them  from  fil- 
tering in  the  oven.  For  tqps,  take  half  a 
pound  of  flour,  a fmall  piece  of  fweet  butter 
about  the  fize  of  a walnut,  mix  it  with  the 
flour,  and  Wet  it  with  a little  “cold  water ; then 
knead  it  fmooth,  and  roll  it  out  very  thin  ; cut 
it  out  into  fancy  patterns,  with  your  paflry 
knife,  or  pafte  cutter,  and  fire  thdni  on  cro- 
cant  moulds,  but  take  care  they  be  rot  dilco- 
loured.  Every  family  fholtld  have  fome  oF  theic 
by  them,  for  they  keep  a long  time,  and  make 
a ready  genteel  difh,  as  you  have  nothing 
more  to  do  but  fill  them  up  with  your  preffcrV- 

ed 
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ved  fruit,  and  la y the  tops  on  them.  You  will 
get  crocants  and  cutters  from  the  tin  fhops. 

To  make  Apple  Tarts. 

Pare  fome  apples ; cut  them  pretty  fmall  and 
put  them  in  as  much  cold  water  as  will  cover 
them.  If  you  have  a piece  of  lemon-peel,  fhred 
it  Imall,  and  put  it  in  amongft  them ; let  them 
boil  until  they  are  quite  to  a rnalh  ; turn  them 
often  in  the  pan  •,  fweeten  them*  and  give  them 
a boil  after  the  fugar  is  in  •,  mix  in  fome  beat 
cinnamon  when  they  come  off  the  fire;  and 
When  they  are  cold,  put  them  in  your  patty-pans, 
and  cover  them  with  open  pafte,  or  barred  over  : 
when  the  pafte  is  fired  they  are  enough. 

« 

Goofsherry  Tarts. 

Scald  the  gooftberries,  but  don't  let  them 
-boil;  then  cover  the  patty-pans  with  pafte 
■when  the  berries  are  cold,  put  them  in  the 
pans  with  a good  deal  of  fugar  below  and  above 
•them,  and  cover  them  in  the  fame  way  as -the 
•apple  ones. 

Cherry  laris. 

Stone  the  cherries ; and  for  each  pound  or 
Ihem  take  three  quarters  of  a pound  of  fugar; 
wet  it  ivith  a gill  of  water  ; boil  and  feum  it ; 
Ihen  put  in  the  cherries,  and  let  them  boil 
feme  time when  they  are  cold,  fill  up  the 
^atty-pans,  and  cover  them  as  the  former. 

7V 


n,Y  ,mSfIJ  no  ,tp-  TSJ  ms; 

f o piake  Rafberry  or  Currant  Tarfs.  . 


Pick  tke  currants  from  tire  Talks ; put  a good 
deal  of  fugar  above  and  below  them  ; be  lure 
to  give  them  loaf-fugar,  for  coarfe  fugar  fpoils 
both  the  take  and  colour  ; cover  them,  and  fife 
them  in  the  oven.  1 

To  make  Prune  Tarts. 

«’  ’ " . if  !•!  ■■  ■ - - '.{!•  ’ ! ■ 

Steijv  the  prunes,  with  water,  claret,  and  a 

proper  quantity  of  fugar  ; Hone  fome  of  them, 
and  keep  fome  of  them  unftoned  ; put  them  with 
the  liquor  they  were  Hewed  in  into  this;  eo- 
vcr  them,  and  fire  them  in  the  oven.  You  may 
keep  out  the  y/ine,  if  you  choofe  ;•  but  they  are 
much  the  better  of  it. 

Peach,  or  Afr'cot  Tarts . 


Take  the  peaches  or  apricots  before 
the>  arc  quite  ripe  ; ftone  and  pate  them; 
cut  them  in  quarters  or  halves’;  put  a 
good  deal  of  beat  loaf-fugar  in  the  bot- 
tom of  the-  pan  ",  by  i«  the  fruit’  amonoft  }tv 
ftir  them  often  on  the  fire  ; let  them  boil' a’ lit*’ 
tie  while,  and  when  cold,  put  them  into  the 
patty-pans,  and  tftt  a Icing  with  them  ; 

cover  them  wnh  Ptfff  m o,pqn  io.tfee 

top,  as  the  other  tarts  are,  becaufe  thpyaake  mqrep 
firing. 

' I "•»  l»t<v  it)  Uh  , V 

To  make  a Glassing  for  Tarts.  ■ * 

Take  the  ' liltc  of  in  egg,  and  fome  grated 

doubie-rtfined- f-gaV  v caft  them’vcfy  wdl:t6-<r 

gethcr 
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gether  till  it  is  light  and  white.  All  fine  tarts 
fhould  be  glazed  with  it.  Lay  it  gently  on  the 
pafte  with  a feather  before  you  put  them  in  the 
oven, 

CHAP.  V. 

Or  Puddings,  Cheese-Cakes, 
Custards,,  &c. 

To  make  a Light  lolled  Pudding. 

Ta  K E a dozen  of  eggs  ; beep  out  four  of 
tire  whites,  and  call  them  with  fix  fpoor.fuls 
of  Hour,  quite  fmooth  ; mix  in  half  a pint  oi 
fweet  milk  ; fweeten  it  to  your  tall e,  and  put 
in  a little  fait  •,  feafon  it  with  beat  cinnamon 
and  a glafs  of  ipirits  -,  butter  a bowl  very  well, 
and  fill  it  up  with  the  pudding  ; take  a clean 
cloth,  and  butter  the  part  that  goes  on  the  bowl 
■very  well,  and  drudge  fome  flour  on  it ; tie  the 
cloth  very  tight  about  the  bowl ; turn  the  mouth 
of  the  bowl  undermoft  into  a pot  of  boiling  wa- 
ter ; be  fure  the  pot  never  goes  off  the  boil,  and 
that  it  is  properly  covered.  It  'A  ill  be  enough  in 
three  quarters  of  an  hour. 

A boiled  Cvjlard  Pudding. 

Take  ten  eggs  •,  keep  out  fix  of  the  whites  ; 
tail  them  very  well  with  lomc  iugar  \ take  a 
mutch  kin  apd  a half  of  fweet  cream  ; ^ fealon 
ft  with  be^tt  cinnamon  and  the  grate  oi  a it- 
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171011  ; Gutter  a jfloth  or  bow]  ; tie  it  very  ciofe 
up,  and  put  it  into  a boiling  pot : a quarter  of  an 
hour  will  boil  it. 


■d  Plumb  Pudding. 

Stone  and  Hired  a pound  of  raifins  ; pick 
and  clean  a pound  of  currants;  mince  a 
pound  of  fuet ; beat  eight  eggs  with  four 
fpoonfuls  of  flour  till  it  is  very  finooth  ; put 
in  a little  fait  ; feafon  it  with  cinnamon  and 
nutmeg,  add  a gill  of  brandy,  a gill  of  cream, 
and  two  fpoonfuls  of  grated  bread ; mix  all 
well  together  and  tie  it  up  very  hard;  put  it 

■hours  6 ""  1 * 1721  «**«  ** 

^ pta™  Suit  Pudding. 

find  ft  very  liff  to'^ft  ’ ^ * d-am-  If  ?ou 

millc  in  it  - n-  caft>  y°u  may  put  a little 

doth,  and  tie TtJV  ^ * 

boiling  P ’ lJI  taIce  three  hours 

fc> 

A boiL'ci  Bread  Pudding. 

hrri  of?  '.w°r'rar  >°rf  in  «,7 

j 1: ^ ,nY  opin  -- 

hour;  brat  ^ T?'  Wf  on 

n.lmon,  the  eratef  f ’ f*  ““  " ""ll'  b'aI  cm 

• fo.,;.  ofE™“f  f/-  have  it, 

tv"  You  may  put  W 
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rants  and  minced  fuet ; butter  a cloth,  and  tie 
it  dole  up.  It  will  take  two  hours  boiling,  if  it 
has  fuet  and  currants  in  it  ; if  without  them, 
only  an  hour  and  a half.  If  you  intend  it  for 
a fide  affet,  half  the  quantity  will  do  it,  and  it 
will  take  lefs  boiling. 

A lolled  Rice  Pudding. 

Take  a quarter  of  a pound  of  rice,  and  put  it 

on  with  a chopin  of  cold  milk  and  and  a good 

piece  of  frefh  butter  ; keep  it  clofe  Airing  on 
[he  fire  till  it  boils : if  you  find  it  not  very  thick, 
fiir  in  fome  more  rice  till  it  is  like  thick  pottage; 
caft  fix  eggs  ; mix  them  very  well  with  the  rice 
and  milk, ‘and  fweeten  it  to  your  tafie  ; put  in  a 
Very  little  fait  ; feafon  it  with  cinnamon  and  nut- 
meg, the  grate  of  a lemon,  and  a dram  , butter  a 
Sol  anddc  a up  clofe  : 1.  will  take  » hour  to 

b°Th-  proper  face  for  all  boiled  p»M»g. 

sr.  *45 

will  oDierv  , f water,  and 

that  the  pot  mull  be  = turn  th' 

never  allow  it  to  go  off  the  bo.  j gt 

pudding  frequently  in  ? ^ ^ ^ 

the  beginning,  till  the  puuu  b 
tened. 
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A Pea/e  Pudding  to  he  eat  i with  Bacon. 

Take  a pound  of  fplit  peafe,  or  more  as  you 
Have  occafion ; tie  them  in  a cloth  not  too  clofe, 
that’  they  may  have  room  to  fwell  ■,  let  them  boil 
an  hour  ; then  take  them  up,  and  mix  a good 
piece  of  butter  in  them,  and  tie  them  up  haid  ■, 
they  will  take  near  another  hour  s boiling  •, 
divide  the  pudding  in  two,  and  lay  the  pork  in 
the  middle.  Send  beat  butter  along  with  them 
to  the  table. 

A whole  Rice  Pudding. 

Take  half  a pound  of  rice  ; waflt  it  well  in 
water,  and  boil  it  in  a chopin  of  fvveet  milk  till 
it  is  almofl:  dry,  flirring  it  on  the  fire  to  keep  it 
from  burning  ; ftir  in  fix  ounces  of  frefh  butter  ; 
let  it  cool  a little  ; call  five  or  fix  eggs  ; mix 
with  them  about  a gill  of  fiveet  cream  ; then  mix 
all  together ; feafon  with  cinnamon,  nutmeg,  fit- 
gar,  and  a dram;  ftone  and  clean  half  a pound 
of  currants  and  raifins,  and  put  them  in.  In  all 
baked  puddings,  be  fure  to  rub  a little  butter  on 
the  difh  before  you  put.  them  in,  Garnifh  all 
baked  puddings  with  puff’d  pafte  in  any  figure 
you  choofe. 

Another  Rice  Pudding. 

Take  the  flour  of  rice,  and  boil  it  in  the 
fame  way  as  you  do  the  boiled  rice  pudding  ; 
beat  five  eggs  and  mix  them  with  the  rice  and 
milk;  fweeten  it  to  your  tafie  ; feafon  it  pretty 
high  with  the  grate  of  oranges.  If  you  have 
F K not 


1 1 2 PUDDINGS,  CHEESE-CAKES,  &c. 

not  this,  feafon  it  with  any  fpice  you  pleafe  ; 
and  give  it  a dram  ; but  when  it  is  high  flavoured 
with  the  oranges,  it  needs  no  dram  ; put  it  in  the 
oven. 

A Layer  Pudding. 

Caff  flx  eggs  till  they  be  very  thick  and 
light,  with  four  ounces  of  beat  fugar  ; mix  into 
u a mutchkin  of  cold  milk,  a dram  of  brandy, 
the  grate  of  a lemon,  and  a quarter  of  an  ounce 
°11.  'g'inSer-  Then  cut  a penny  brick  in 
thin  flices  the  broad  way,  paring  off  the  cruil  ; 
lay  them  into  your  cuftard  to  foak  ; mince 
hah  a pound  of  beef-fuet  very  fine,  ftone  half 
a pound  of  raiffns,  and  clean  half  a pound  of 
currants  ; mix  your  fuet,  currants  and  raifins 
together  ; then  take  a pudding-pan,  butter  it, 
and  put  fome  pafte  flraws  acrofs  the  bottom 
ol  it,  ar.d  lome  flraws  waved  up  and  down  the 
iides  of  it  ; cover  it  all  over  >\  hh  a thin  cold 

pafte  made  in  this  manner  : Take  a pound  of 

flour,  and  a quarter  a pound  of  buter  ; mix 
it  together,  (keeping  out  a little  of  the  flour,) 
and  wet  it  with  a little  cold  water,  knead  till 
it  be  fmooth  : pare  the  pafte  round  the  edges 
of  your  pan  ; then  put  into  it  a layer  of  your 
fiiet  and  fruit,  then  a layer  of  your  flices  of  ioak- 
ed  bread,  pour  in  fome  of  your  cuftard,  then 
a layer  of  fiiet  and  fruit,  and  continue  to  do 

fo  till  your  pan  is  full ; then  pour  your  cuf- 

tard over  all  ; roll  out  your  parings  of  pafte, 
and  cover  your  pan  with  it,  taking  care  to  join 
the  edges  of  it  to  prevent  it  from  feparating. 
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It  will  take  an  hour  and  a halt  in  a quick  o- 
ven  : when  it  comes  out,  turn  it  over  into 

your  plate.  This  pudding  may  be  put  into 
a difh.  with  only  a patle  border  round  it,  but 
the  other  way  looks  better,  and  keeps  it  more 
mellow. 

A Marrcw  Pudding , 

Grate  the  crumb  of  a penny  loaf ; boil  a 
mutch  kin  and  a half  of  fweet  cream  and  pour 
it  boiling  hot  on  the  grated  bread;  beat  fix 
eggs  ; cut  half  a pound  of  marrow  in  pieces, 
not  too  finall ; Hone  and  clean  iome  currants 
and  railins ; fvveeten  it  to  your  -tafte,  and  fea- 
fon  it  with  cinnamon  and  nutmeg  ; mix  all 
thefe  materials  well  together,  and  put  them 
in  a difh.  If  you  have  not  marrow,  good 
beef-fuet  does  very  well,  but  it  mull  be  min- 
ced very  fine.  If  you  want  this  or  any  of  the 
boiled  puddings  to  appear  yellow,  fieep  iome 
faffron  in  a little  milk,  or  dram,  or  rofe  water, 
and  mix  it  in  the  pudding  ; put  it  in  the  oven 
and  fire  it, 

A Tandy  Pudding. 

Cut  thin  flices  of  fine  bread";  boil  lome 
cream,  and  pour  it  boiling  on  the  bread ; co  - 
ver it  up  till  the  bread  has  fucked  up  all  the 
cream ; beat  ten  eggs,  and  keep  out  four  of 
the  whites ; mix  them  in  with  the  bread,  and 
fvveeten  it  to  your  tafte  ; beat  fome  tanfy,  and 
fqueeze  out  the  juice  through  a clean  cloth  ; 
put  in  as  much  of  it  as  makes  it  bitter  to  your 

^ 4 tafte  v 
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»aflc  ; put  in  fome  of  the  juice  of  fpinage 
with  it  to  make  it  of  a fine  green  ; put  in  a 
dram,  the  ferape,  of  a nutmeg,  and  four  oun- 
ces of  freflr  butter  ; put  all  into  a pan,  and 
give  k a heat  on  the  fire  till  it  is  pretty  thick; 
' then  put  it  into  a pudding-pan,  and  fire  it 
in  the  Qven.  When  you  are  to  find  it  to  the 
table,  ft  rev/  fugar  on  the  top,  and  fiiced  o- 
range.  If  you  make  it  with  milk  infiead  cf 
cream,  you  mull  put  a great  deal  more  butter 
in  it. 

A,i  Or  anas  Pads! in?. 

O O 

Take  the  yolks  of  a dozen  of  eggs  •,  beat 
and  fift  half  a pound  of  fitgar  ; put  it  in  by 
degrees,  and  call  it  amongft  the  eggs  with  a 
knife;  it  mull  be  call  urtil  they  are  thick  and 
white.  If  you  have  the  conferve  of  oranges, 
put  in  as  much  of  it  as  will  give  it  a fine  tafte, 
and  caft  it  a’ong  with  the  eggs.  If  you  have  not 
fids,'  put  iome  beat  marmalade  in  place  of  it. 
iicat  two  ounces  of  bifeuit ; mix  ail  well  toge- 
ther, and  caft  it  conftantly  until  it  goes  into 
the  oven,  or  it  won’t  be  light;  caft  fhecun- 
ces  of  freflr  butter ; mix  all  well  together,  and 
put  in  the  oven. 

Another  way* 

Grate  three  bitter  oranges,  cut  and  fqueezC 
them  ; pick  out  the  pulp,  boil  the  fkins  till 
they  are  very  tender,  and  when  they  are  cold, 
beat  (hem  with  the  grate,  and  four  ounces  ot 
fv.cet  buttei;  in  a mortar,  till  they  are  veay 

{mooth 
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fmooth;  caft  the  yolks  of  eight  eggs,  with 
half  a pound  of  beat  fugar,  till  they  are  very 
light;  then  mix  all  together  with  a gill  ol 
cream.  Put  it  into  your  plate,  and  fire  it  as 
before. 

A Lemon  Pudding. 

Grate  four  lemons,  beat  the  yolks,  of  ten 
eggs,  as  in  the  above  receipt,  with  the  fame 
quantity  of  fugar,  bifcuit,  and  butter.  h on 
muft  order  it  every  way  as  in  the  orange  pud- 
ding; all  the  difference  is  in  the  feafoning, 
the  one  lemon  and  the  other  orange. 

A?iother  way- 

Grate  four  lemons,  cut  and  fqueeze  them;, 
fake  out  the  pulp,  ar.d  boil  the  fkins  very 
tender;  beat  Ax  ounces  of  fugar  and  fearce  it; 
beat  and  fearee  a hard  bifcuit ; when  the  fkins 
are  cold,  beat  them  with  four  ounces  of  but- 
ter,  and  the  grate,  till  they  are  perfeffly  fine  ' 
and  fmooth;  caft  fix  yolks,  and  two  whites 
of  eggs,  till  they  are  very  light  and  thick 
then  put  in  your  fugar,  and  caft  it  a little 
longer;  mix  it  with  your  other  ingredients, 
and  add  to  it  a gill  of  thick  cream.  Put  a 
puffd  pafte  border  round  the  edges  of  your 
ptate,  and  ornament  it  with  flowers,  &c. 
Glaze  it  with  a little  of  your  eggs  and  fugar, 
v.hich  you  will  keep  back  from  the  ] udding, 
and  fend  it  to  the  oven.  Half  an  hour  will 
do  it. 
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A Citron  Pudding. 

Slice  half  a pound  of  citron  thin,  and  Hired 
it  very  fmall  with  a knife  •,  beat  and  fift  fix 
ounces  of  fugar ; beat  the  citron  and  fugar  ve- 
ry well  together  in  a marble  mortar ; have 
the  yolks  of  eight  eggs  call,  until  they  are 
like  a cream  ; then  mix  them  by  degrees  into 
the  beat  fugar  and  citron,  and  call  them  very 
well  with  a fpoon  or  a knife.  You  may  mix 
in  a very  little  fugar-bifcuit.  Put  in  as  much 
of  the  juice  of  Ipinage  as  will  make  it  of  a fir  e 
green ; , mix  all  well  together.  When  you 
are  juft  about  putting  it  to  the  oven,  put  in  a 
dram  and  four  ounces  of  fweet  butter,  call  it 
to  a cream,  and  mix  it  very  well.  In  all  fine 
baked  puddings,  let  the  butter  be  the  lall 
thing  you  put  in.-— Be  litre  never  to  oil  the 
butter  for  any  kind  of  puddings,  but  always 
beat  it  to  a cream,  for  when  it  is  oiled,  it 
makes  them  heavy,  and  is  apt  to  fwim  upon 
the  top. 

A Green  Goofebcrry  Pudding. 

Put  on  a pint  of  goofeberries  with  a very 
little  water;  let  them  boil  to  a niafh,  and 
thruft  them  through  a fearce  with  the  back 
of  a fpoon  ; beat  ten  eggs,  keeping  out  fix  of 
the  whites;  then  take  all  the  fine  pulp  of  the 
goofeberries  that  comes  through  tjte  fearcer 
and  beat  up  with  the  eggs,  and  half  a pound 
of  lit  car ; if  it  is  not  fweet  enough,  put  in 
more.  You  may  mix  in  it  home  citron,  and 

orange- 
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orange-peel  cut  fraall,  with  a quarter  of  a pound 
of  fugar-bifcuit.  Juft  when  you  are  about  to 
fend  it  to  the  oven,  put  in  fix  ounces  of  call 
butter,  and  mix  all  well  together. 

An  Apple  Pudding. 

Roaft  feven  or  eight  large  apples;  take 
the  fkins  off  them,  and  fcrape  out  all  the  pulp  ; 
beat  the  fame  quantity  of  eggs,  and  add  all  the 
other  materials,  as  in  the  foregoing  receipt, 
Thefe  two  puddings  you  may  green  with 
fpinage  juice,  as  they  look  the  better  of  it. 

Another  way ► 

ir 

Roaft  a dozen  of  middle  fized  apples  in  a 
bachelor’s  oven ; take  off  the  fkins,  and  fcrape 
out  all  the  pulp  ; caft  eight  eggs,  keeping 
out  half  of  the  whites,  with  fix  ounces  of  beat 
fugar,  till  they  are  very  thick  and  light  ; mix 
it  with  a beat  bifcuit,  four  ounces  of  caft  but- 
ter, and  a gill  of  cream,  and  add  to  it  the  pulp 
of  your  apples,  after  it  has  been  well  beat 
with  a whifk.  If  you  wifh  it  to  be  green,, 
put  in  a little  fpinage-juice,  and  fend  it  to  the 
oven, — All  fine  puddings  fhould  be  efrnament- 
ed  with  pafte. 

An  Almond  Pudding.. 

Blanch  half  a pound  of  fweet  almonds,  and 
a few  bitter  ones  ; beat  them  very  fine,  fb 
as  they  will  fpread  on  your  fingers  like  a 
pafte;  be  fure  as  you  beat  (o  wet  them  with 
£jme  brandy  ; beat  the  yolks  of  eight  eggs, 

keeping 
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Peeping  out  four  of  the  whites,  with  fix  oun- 
ces of  fugar  beat  and  lifted ; call  them  till  they 
are  light  and  white.  You  may  put  in  about 
an  ounce  of  beat  bifeuit,  and  fealbn  it  with  a 
dram,  or  the  grate  of  orange  or  lemon,  if  you 
have  it,  and  four  ounces  of  caft  butter. 

A Sago  or  Millet  Pudding. 

Put  on  the  fiigo  with  a chopin  of  w’aler,  a 
Pick  of  cinnamon,  and  the  rind  of  a lemon  ; 
let  it  boil  till  it  is  pretty  thick  ; put  in  half  a 
mutchkin  of  white  wine,  and  fugar  to  your 
tafte;  beat  fix  eggs  well,  keeping  out  half  of 
the  whites,  and  mix  all  well  together.  You  may 
make  a millet  pudding  the  fame  way;  orly 
boil  the  millet  in  milk,  and  give  it  two  or  three 
eggs  more,  and  put  in  a dram  in  place  ol  wine  ; 
let  them  be  pretty  cold  before  you  mix  in  the 
eggs  and  caft  butter. 

A For  aloe  Pudding. 

When  the  potatoes  are  boiled  and  Ikinned, 
take  half  a pound  of  the  belt  of  them,  and 
beat  them  very  well  in  a mortar  ; beat  nine 
poos,  and  keep  out  three  ol  the  whites  , caft 
them  thick  with  half  a pound  of  fugar;  mix 
in  with  the  potatoes  half  a mutchkin  of  cream 
and  half  a pound  of  cleaned  currants,  if  you 
chufe  them;  then  caft  them  up  well  together 
with  the  fugar  and  eggs ; foafon  it  with  cinna- 
mon and  nutmeg,  and  give  it  a good  dram  ■ 
it  will  take  half  a pound  of  caft  butter  at 
lenil. 


Actm' 
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A common  Potatoe  Pudding  to  he  fired  below 
roajicd  meat. 

Boil  and  fkin  as  many  potatoes  as  will  fifl  the 
difli,  beat  them,  and  mix  in  fome  fweet  milk ; 
put  them  on  the  fire  with  a good  pieee  of  butter ; 
feafon  them  properly  with  fait  and  fpices.  Some 
choofe  an  onion  in  it  flared  fmall.  Put  it  in  a 
dilh,  and  fire  it  below  the  meat,  until  it  is  of  a 
fine  brov/n  on  the  top  ; if  you  choofe,  call  tjiree 
eggs  well,  and  mix  in  with  the  potatoes  before 
you  put  them  in  the  difla,  as  it  makes  it  rife-, 
and  eat  light : pour  off  all  the  fat  that  drops 

from  the  meat  before  you  fend  ir  to  the  table  : it 
eats  very  well  writh  roalled  beef  or  mutton. 

A Bread  Pudding  to  be  fired  below  meat . 

Tate  a chopin  of  milk,  and  fiice  down  as 
much  of  the  heart  of  a fine  loaf  as  will  make 
it  thick  •,  put  it  on  the  fire  and  boil  it.  If 
you  fee  it  too  thin  of  bread,  put  in  a little 
more;  let  it  boil  until  it  is  pretty  thick,  ftir- 
ring  it  from  the  bottom  of  the  pan  to  keep  it 
from  turning;  put  in  a handful  of  feet;  if 
you  have  none,  put  in  a piece  of  frefh  butter ; 
take  it  off  the  fire,  and  fweeten  it  to  your 
tafte ; feafon  it  with  what  fpices  you  choofe;. 
beat  fix  eggs,  and  let  the  pudding  be  a little 
cold  before  you  put  them  in  ; mix  all  well  to- 
gether, and  put  it  into  a dilh,  and  fire  it  be- 
low the  meat;  turn  the  difli  often,  to  mate  it 

of 
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of  an  equal  brown.  Pour  off  all  the  fat  before 
you  fend  it  to  the  table. 

A Hajly  Pudding. 

m 

Order  as  much  bread  and  milk,  in  the  fame 
way  as  in  the  above  receipt,  as  will  fill  a imall 
bowl  to  fit  an  affet ; put  in  a piece  of  frefh  but- 
ter •,  pick  and  clean  a handlul  of  currants,  and 
boil  them  along  with  the  bread  and  milk/,  call 
four  eggs,  and  put  in  if,  feafon  it  with  cinna- 
mon, nutmeg,  and  fugar  : after  the  eggs  are  in, 
flir  it  a-while  on  the  fire  to  fallen  it,  but  don  t 
let  it  come  a boil ; then  butter  a bowl  very  well, 
and  put  the  pudding  in  if,  fet  it  before  the  fire, 
or  in  a white.-iron  oven,  turning  the  bowl  often. 
If  the  fire  is  pretty  hot,  it  will  very  foon  fallen', 
turn  it  out  of  the  bouTl  into  an  affet,  and  fend 
it  to  the  table  with  the  fame  fauce  as  for  the 
former  boil’d  puddings. 

A Carrw  Pudding. 

Boil  fome  good  carrots ; and  when  they 
are  well  clean’d,  weigh  half  a pound  of  them-, 
beat  them  very  fine  in  a mortar',  mix  two  or 
three  fpoonfuls  of  fweet  cream  along  with 
them;  beat  eight  eggs,  keeping  cut  halt  of 
the  whites,,  with  hall  a pound  ol  fugar;  mix 
all  well  together,  and  feaion  it  with  beat  cin- 
namon, or  orange  grate,  if  you  have  it,  as  it 
makes  it  eat  like  an  orange  pudding;  mix  fix 
ounces  of  call  butter  in  it,  jufl  when  you  are 

about  putting  it  into  the  oven.—  For  Sjuct, 
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take  an  half  mutchkin  of  creain,  fvveeten  it  with 
a little  fugar,  and  add  to  it  the  fqueeze  of  a 
lemon. 

An  Apple  Dumpling. 

Make  a good  puff'd  pafte ; roll  it  out  about 
half  an  inch  thick;  pare  the  apples,  and  cut 
them  down  very  finall ; then  butter  a cloth,  and' 
put  it  into  a bowl ; lay  the  paff e in  it,  and  put 
in  the  apples ; wrap  the  pafte  about  the  apples, 
and  tie  the  cloth  hard  up.  If  it  is  a large  One,, 
it  will  take  three  hours  boiling ; if  a little  one, 
left  time  will  do  it.  You  may  make  any  fruit 
dumpling  in  the  fame  way ; liich  as  currants, 
cherries,  ralberries,  apricots,  or  any  fruit  you 
plea/e.  Molt  people  • don’t  fweeten  them  until 
after  they  come  out  of  the  pot ; but  I always 
found  it  better  to  fvveeten  them  before  I put  them 
in,  as  the  fugar  incorporates  better  with  the 
fruit.  If  it  is  an  apple  dumpling,  cut  out  a piece 
of  the  pafte  at  the  top,  and  put  in  a piece  of 
frefh  butter,  and  lay  on  the  piece  again. 

Another  may. 

Take  a pound  of  fuet;  fhred  it  final!;  grate 
fome  ftale  bread,  till  you  have  about  three 
quarters  of  a pound ; pick  and  clean  about  a 
pound  of  currants;  cut  a quarter  of  a pound 
of  orange  peel  and  citron  finall  ; mix  all  to- 
gether, and  fealun  it  with  cinnamon  and  fit- 
gar;  caft  fix:  or  eight  eggs,  and  keep  out  half 
ol  the  whites ; mix  in  the  eggs  with  the 

other 
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other  ingredients,  and  a dram ; they  mull  he 
no  more  than  wet  with  the  eggs,  to  make  it 
Hick  like  a pafte.  You  fliould  have  fmall  nets, 
wrought  of  pack-thread ; put  in  every  one  into 
a net,  until  they  are  about  the  fize  of  a good 
large  apple;  lie  them  clofe  in  the  net;  make 
them  all  of  one  lize,  except  the  one  for  the 
middle,  which  ought  to  be  a little  larger ; put 
them  into  a pot  of  boiling  water ; they  will 
take  about  an  hour’s  boiling.  If  you  have  not 
nets,  you  may  tic  them  up  in  pieces  of  clean 
linen ; difh  them,  and  pour  beat  butter,  wine, 
and  fugar  over  them. 

t 

T o make  Curd-ckecfe  Cakes. 

• 

Turn  two  pints  of  milk  ; put  it  on  the  back 
of  a learce,  and  let  the  whey  drain  from  it : 
when  it  is  well  drained,  be2t  the  curd  in  a 
mortar  with  four  ounces  of  fweet  butter  ; 
call  fix  eggs,  keeping  out  ttvo  of  the  whites, 
with  four  ounces  of  beat  fugar;  beat  a hard 
bifcuit,  and  mix  all  well  together  with  lour 
ounces  of  currants  picked  and  cleaned ; fea- 
fcn  them  with  orange  grate,  or  a dram ; have 
fome  patty -paiis  covered  with  puff’d  pafte ; 
put  in  the  cheefe  cake  meat,  but  don’t  fill  the  J 
pans  too  full;  glaze  them  over  with  a beat 
egg  and  fugar ; cut  the  pafte  with  a runner 
like  ftraws,  and  ornament  the  tops  in  any 
figure  you  pleafe ; put  them  in  the  oven,  and 
Hie  them. 

To 
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> 

To  make  Lemon  Oieefe-cakes. 

Boil  the  (kins  of  three  lemons  until  they  are 
as  tender  as  they  will  be,  but  take  off  the  grate 
before  you  boil  them  ; beat  them  very  fine  with 
half  a pound  of  fine  fugar  ; beat  fix  eggs,  and 
keep  out  half  of  the  whites ; caft  them  until  they 
are  light  and  white  ; mix  them  very  well ; fea- 
fon  them  with  lemon  grate  and  cinnamon  •,  put 
in  a little  brandy,  and  four  ounces  of  caft  but- 
ter. After  mixing  all  well  together,  put  them 
in  the  patty-pans,  but  don’t  fill  them  near  full, 
and  fire  them  in  the  oven.— Glaze  them  with 
fame  beat  fugar. 

To  make  Almond  Cheefe-cakss. 

Blanch  and  beat  half  a pound  of  almonds; 
wet  them  with  a little  brandy  while  you  are 
beating  them  ; caft  fix  eggs,  keeping  out  four 
of  the  whites  with  beat  fugar,  and  caft  all  to- 
gether with  the  almonds;  feafon  them  with  the 
grate  of  lemons  or  oranges ; put  in  fix  ounces 
of  <?afl  frefh  butter  ; mix  all  well  together  ; put 
them  in  the  patty-pans,  and  fire  them  in  the 
oven. --Glaze  them  as  before. 

To  make  Cujlards . 

Take  a mutch  kin  of  good  fweet  cream  ; 
put  it  on  the  fire  with  a flick  of  cinnamon  and 
lemon-peel;  let  them  boil  until  the  flrength 
is  out  of  the  cinnamon,  ftirring  it  always  one 
Way  to  keep  it  from  bratting ; caft  the  ^yolkc 

- of 
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of  eight  eggs  till  they  are  very  light  and  fmooth ; 
mix  them  with  a gill  of  cold  cream  ; then  mix 
thele  by  degrees  in  the  boil’d  cream  ; take  out 
the  cinnamon  and  lemon-peel,  and  fweeten  the 
cream  to  your  tafte ; put  them  into  cups,  and 
fire  them.  You  may  put  a little  wine  in  them, 
if  you  choofe  it. 

To  make  Rice  Cuftards.  . 

Boil  a mutchldn  of  fiveet  milk  with  two 
ounces  of  freih  butter ; put  two  ounces  of  the 
flour  ol  nee  with  the  cold  milk,  and  let  them, 
boil  for  a little  time  together ; beat  two  eggs, 
and  mix  them  with  the  boil’d  milk  and  rice  ; It ir  . 
them  on  the  fire  until  they  thicken,  but  don’t 
let  them  boil ; lealon  them  with  the  grate  of  an 
orange  and  fugar,  and  put  them  into  cups. 

To  make  Almond  Canards. 

•J 

Put  on  a mutchkin  of  cream  with  cinna- 
mon and  lemon-peel,  as  in  the  former  re- 
ceipts, the  fame  quantity  of  eggs,  mixed  in  the 
fame  way  with  the  cold  cream ; blanch  aid 
beat  a quarter  of  a pound  of  almonds,  and  wet 
them  with  a little  rofe-water  as  you  beat 
them ; then  mix  them  with  the  eggs ; mix 
the  warm  cream  and  them  together  by  de- 
grees, and  fweeten  them  to  your  tafte ; put 
them  on  the  fire  again,  and  keep  them  ftirring 
one  way  ; but  don’t  let  milk  or  eggs  ever 
come  to  a boil  •,  put  them  into  cups,  and  fire 
them.  You  may  fire  all  cuftards  in  a flowr 

oven 


CREAMS,  JELLIES,  &c.  125 

Ven  •,  or  put  the  cups  into  a panful  of  boiling- 
water,  but  take  care  the  water  is  not  fo  high 
as  to  boil  into  the  cups.  When  you  fee  them 
fattened,  they  are  enough. 

C H A P.  VI. 

Or  Creams,  Tellies,  Syllabubs,  & c. 

5 

Tc  make  clear  Lemon  Cream . 

CtRATE  four  large  lemons,  and  pour  half 
a mutch  hi  n of  boiling  water  on  the  grate,  and 
let  it  hand  to  mafh,  covering  it  clofe ; cut 
your  lemons  and  fqueeze  them  into  it;  ftrain 
it  off,  and  boil  it  up  with  three  quarters  cf  a 
pound  of  double  refined  fugar ; take  the 
whites  of  fix  eggs  call,  and  mix  them  with  the  • 
liquor  by  degrees,  for  fear  of  curdling;  put  it 
on  a very  clear  fire,  ftirring  it  one  way ; let 
it  be  Raiding  hot,  and  put  it  into  glafies.*'  If 
you  want  the  yellow  lemon  cream,  juft  caft 
the  yolhs  of  two  eggs,  and  mix  it  with  the 
above  ingredients  as  foon  as  it  comes  off  the 
fire. 

To  make  an  Orange  Cream. 

Grate  four  bitter  oranges  ; lay  it  in  half  a 
mutchkin  of  water;  let  it  lie  until  it  has  a 
fine  flavour  of  the  rind;  fqueeze  the  juice  of 

the 
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the  oranges  into  it  ; flrain  it  off,  and  boil  it 
up  with  half  a pound  of  lump  iugar  •,  call  the 
yolks  of  fix  eggs  with  the  fugar,  and  mix  in 
the  liquor  by  degrees  •,  fet  it  on  the  fire,  and 
ffir  it  one  way  until  it  is  fcalding  hot.  You 
may  put  it  into  cups,  glaffes,  or  a China 
affet. 

To  make  Ratafia  Cream. 

Boil  four  laurel  bay  leaves  in  a chopin  of 
cream  •,  beat  the  yolks  of  fix  eggs ; keep  out 
a little  of  the  cold  cream,  and  mix  it  with 
the  beat  eggs ; then  mix  in  the  warm 
cream  among!!  the  eggs  by  degrees;  put  it 
on  the  fire,  and  keep  it  Luring  one  way;  let 
it  be  fcalding  hot,  but  not  boiling : take  out 
the  leaves,  and  fweeten  it  to  your  tafte.  If 
you  have  not  bay  leaves,  blanch  and  beat  a 
few  bitter  almonds;  wet  them  with  a little 
cream  as  you  beat  them,  to  keep  them  from 
oiling,  and  mix  the  cold  cream  with  the  al- 
monds; thruft  it  through  a fearce,  and  mix  it 
with  the  eggs. 

To  make  fwtet  Almond  Cream . 

Boil  a chopin  of  cream  with  cinnamon  and 
lemon-peel ; blanch'  and  beat  half  a pound  oi 
fweet  almonds,  and  wet  them  with  a little  ro!e- 
water  as  you  beat  them ; beat  the  whites  of 
eight  eggs  very  well ; mix  them  with  the  al- 
monds, and  thruft  them  through  a fearce; 
mix  in  the . boil’d  cream  gradually  air.ongft 
them,  and  put  them  on  the  fire,  ftirring  it  one 

way ; 
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Way ; make  it  fealding  hot,  but  don’t  let  it 
boil;  fweeten  it  to  your  tafle,  taking  out  the 
Hick  of  cinnamon  and  the  lemon  peel.  You 
may  put  thele  two  creams  either  into  cups,  or 
China  difhes. 

To  make  Clouted  Cream . 

Take  four  pints  of  new  milk,  let  it  on  a 
clear  fire,  and  lb ir  it  now  and  then  : when 

it  comes  a boil  take  it  off,  and  put  it  into 
broad  difhes  to  cool  ; Mr  it  about  in  the  difhes 
for  fome  time  after  it  is  turned  out  of  the  pan  ; 
let  it  in  a cool  place,  and  let  it  Hand  twenty* 
four  hours  ; then  feum  off  the  clouts  with  a 
Ikimmer,  and  lay  them  on  a dilh  ; put  Iweet 
cream  about  them,  and  ftrew  cinnamon  and  fu- 
gar  over  them.  Spanilh  cream  is  made  of  the 
brats  thus : Take  the  brats,  and  beat  them 

well  in  a bowl  with  a fpoon,  with  feme  fine 
fugar  and  a little  rofe-water,  until  they  are  ve- 
ry thick.  You  may  dilh  it  with  ihme  fweet 
cream  about  it.  If  you  have  plenty  of  brats, 
you  may  lay  a row  of  them  and  a row  of  the 
Spanilh  cream  time  about. 

To  make  Velvet  Cream. 

Take  a little  fyrUp,  either  of  lemons  or 
oranges,  or  any  kind  of  fyrup  you  hate;  put 
two  or  three  fpoonfuis  of  it  in  the  bottom  of 
a dilh  ; make  1'ome  new  milk  lukewarm ; 
pour  the  milk  on  ihe  fyrup,  and  put  in  as 
much  runnet  as^  will  fallen  it,  and  cover  it  up 
with  a plate. 
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To  make  Steeple  Cream. 

Take  a chopin  of  fvveet  cream  and  two 
pints  of  new  milk  5 fet  it  on  the  fire  to'  come 
a-boil,  and  ftir  it  to  keep  it  from  brating; 
turn  it  into  difhes  to  cool  ; then  feum  off  the 
top,  and  put  it  on  to  boiR  again,  and  lo  con- 
tinue to  boil,  cool,  and  feum,  until  you  have 
a good  quantity  of  the  cream.  Juft  when  you 
are  going  to  whilk  it,  put  in  half  a mutchkin  of 
Lifbon  or  Sherry,  the  juice  of  a lemon,  and 
as  much  fine  fugar  beat  and  lifted  as  will 
fweeteri  it  to  your  tafte  ; whilk  it  up  until  it  is 
very  thick  ; raife  it  up  as  high  as  you  can  in  the' 
aflet,  in  the  Ihape  of  a fugar-loaf. 

Another  way. 

Scald  two  large  calves  feet  clean  ; put  them 
on  with  two  pints  of  water,  and  let  it  boil  till 
it  is  reduced  to  a chopin  • diffolve  an  ounce 
of  ifinglals  on  the  fire,  in  a mutchkin  of  warm 
water  ; blanch  a quarter  a pound  of  llveet  al- 
monds, half  an  out.ee  of  cinnamon,  and  the 
paring  of  two  lemons ; beat  the  almonds  ve- 
ry fine  with  a little  cream,  to  keep  them  from 
oiling;  take  a chopin  of  cream,  and  fix  ounces 
of  fugar,  and  when  your  calves  feet  flock  is  cold, 
leu.n  the  fat  clean  off  it,  turn  it  up,  and  cut 
off  all  the  ground  part  or  Ihdiment  from  the 
bottom  ; then  mix  all  your  intrredients  totre- 
ther,  and  put  them  on  the  fire  to  boil  for  fix 
minutes : then  ilrain  it  through  a piece  of 
thick,  niullin  ; fiir  it  one  way,  till  it  is  almofl 

cold  •, 
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cold ; then  dip  your  fhape,  which  ought  to 
be  in  the  form  of  a fugar  loaf,  in  cold  water, 
and  pour  your  cream  into  it  ; next  day  loole 
it  with  the  point  of  a pen-knife  round  the  ed- 
ges, and  dip  it  in  warm  water  and  turn  it 
over  into  a flat  plate  ; flick  a iprig  of  mirtle  on 
the  top  of  your  lteeple,  and  garnifh  the  bottom 
of  it  with  red  currant  cream,  and  bunches 
of  whole  preferved  white  and  red  currants  on  the 
flalks,  intermixed  with  leaves  cut  out  of  preferv" 
ed  green  angelica. 

Red  Currant  Cream . 

Call  the  white  of  an  egg  to  a fhow,  and 
add  to  it  a few  table  fpoonfuls  of  red  currant 
jelly  but  take  cafe  there  is  no  ralps  in  it,  as 
they  prevent  the  cream  from  riling  ; then  tak6 
a Imall  whilk,  and  whilk  it  dole  one  way,  till 
it  is  of  a fine  pale  pink  colour,  and  fo  thick 
tnat  it  will  not  drop  from  the  whilk —This 
k a beautiful  garnilk  for  blamange,  and  all 
forts  of  whipt  cream,  and  white  dilhes,  and 

looks  pretty  in  glaffes  intermixed  with  other 
creams. 

To  make  Randfiring  Card. 

Turn  lijme  new  milk,  and  prels  the  whey  ve- 
TT  well  out  of  it  ; put  it  into  a fquirt  that  has 
imall  holes  in  it,  and  fquirt  it  into  the  affet ; 
H ooks  juft  like  bandftrings  ; put  fine  fugar 
and  Tweet  cream  over  it. 


Rujh 
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Rujh  Curd% 

Wafh  forne  green  rufhe3  very  -clean  ; cut 
them  about  a quarter  long,  and  lay  them 
round  ways  on  the  back  of  a hair  fearce* 
-turn  about  five  chopins  of  new  milk;  take  up 
-the  curd  in  fiices  with  a fkimming  difib,  and 
lay  it  on  the  rufhes  to  drain  the  whey  from 
it,  ayd  as  the  whey  is  drained,  lay  on  more 
of  the  curds,  until  it  is  all  on  ; let  it  fiand  for 
an  hour  or  two,  and  by  that  time  the  whey 
will  be  well  drain’d  from  it  ; lay  the  difh  you 
intend  to  ferve  it  up  in  on  the  top  of  the  curd, 
and  turn  the  fearce  upfide  down,  and  take 
the  rulhes  off  the  curd.  It  is  eat  with  fugar 
and  cream  ; but  fond  the  cream  in  a bowl  to 
the  table.  *. 

Tender  Curd. 

Turn  the  milk,  and  prefs  the  whey  well  from 
it ; beat  it  very  well  in  a mortar  with  a lmle 
fine  fugar  ; then  prefs1  it  hard  into  tea-cups, 
or  into  any  fltape  you  plealc  ; when  it  is  well 
faftened  in  the  fhapes,  turn  it  out  on  an  afiet, 

' and  pour  fweet  cream  over  it.  All  thefe 
curds  muft  be  made  of -milk  newly  taken  from 
the  cow,,  elfo  they  will  not  eat  well.  Aou 
may  garni  fit  all  milk  dilhes  with  any  kind  of 
five et-meats  you  have. 

To  make  Fairy  Bui  ter. 

Take  the  yolks  of  three  hard  eggs,  four 
ounces  of  loaf-fogar,  fix  ounces  of  frefh  but- 
ter. 
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ter,  as  new  from  the  churn  as  you  can,  and  two 
ipoonfuls  of  orange  flower  or  rofe  water  •,  beat 
them  all  very  well  until  they  are  like  pafte  ; then 
put  it  into  a fquirt,  and  fquiit  it  on  an  afiet  in 
little  heaps. 

Syllabubs.  ■> 

Take  half  a mutchkin  of  fweet  cream,  half 
a mutchkin  of  white  wine,  and  the  juice  of  a le- 
mon •,  fweeten  it  to  your  tafte  with  fine  fugar ; 
put  in  a bit  of  the  paring  of  a lemon,  and  a 
piece  of  cinnamon,  if  you  choole  ; whiflc  it 
very  well,  and  as  it  rifes  take  it  up  with  a 
fpoon,  and  lay  it  on  the  back  of  a learce  to  drain 
the  whey  from  it;  then  fill  the  glafles  half  full 
of  wine,  and  fweeten  it;  then  fill  up  the  glafles 
wuh  the  whilked  cream,  and  lay  as  much  on  the  ' 
glafles  as  will  Hand  on  them.). 

Another  kind  of  Syllabub . 

Take  a chopin  of  thick  cream';  put  in  it 
three  gills  of  white  wine,  the  juice  of  a le- 
mon, two  bitter  oranges,  and  fome  fugar  ; 
beat  it  very  well  till  you  fee  it  thick;  then 
icum  it  with  a fpoon,  and  fill  up  the  glafles. 
Put  in  a piece  of  cinnamon  and  lemon-peel  as  in 
c .e  former,  but  be  lure  you  take  them  out  before 
you  put  it  intoythe  glafles. 


Rlo-mange. 

Diflbke  three  quarters  of  an  ounce  of, Tin- 
h ! ln.  ha!f  a mutchkin  of  water,  arid  add  to  it 
« chopin  ot  very  fweet  cream  that  will  bear  boil- 


ing - 
e>  > 
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ing  ; for  if  it  break,  it  is  fpoiled  ; put  in  a piece 
of  the  rhirid  of  a lemon  and  a fiick  of  cinna- 
mon ; let  all  boil  together  for  loir.e  time.  If 
you  like  it  with  the  ratafia  tafte,  blanch  ar.d 
beat  a very  few  bitter  almonds,  ar.d  boil  along 
with  it  ; fweeten  it  to  your  taite,  and  firain  it 
through  a fearce  ; be  lure  to  fiir  it  on  the 
fire,  otherwiie  it  will  brat  after  it  is  ferained. 

You  mult  llir  it  until  it  is  quite  cold,  before 

you  put  it  into  any  fhape,  or  elfe  the  cream 
will  fly  to  the  top,  and  the  ifinglals  to  the  bot- 
tom. When  it  is  thoroughly  fattened,  dip 

the  fhape  into  hot  water  to  loofe  the  bla- 
manye  front  it,  and  turn  it  out  on  an  affet  as 
quick  as  yoii  can.  Turn  out  every  other 

jelly  in  the  fame  way. 

Goofeberry  Cream-. 

Boil  fome  goofeberries  until  they  are  f& 
foft  that  a fpoon  can  thruft  them  through  the 
back  of  a fearce  ; take  the  pulp  that  comes 
through  the  fearce  ; feparate  it  front  the  feeds, 
and  fweeten  it  to  your  tafte  ; mix  it  up  with 
thick  fweet  cream,  and  put  it  on  an  afiet.  You 
may  make  apple  cream  the  lame  way. 

T*  make  Strawberry , Rajberry , or  Currant 
Cream . 

Take  the  fruit  new  pulled,  ar.d  an  equal 
weight  of  fugar  and  fruit  *,  clarify  the  fugar,  and 
put  in  the  fruit  ; let  them  boil  until  the  lugar 
has  penetrated  into  the  heart  of  the  fruit : and 
when  cold,  take  two  or  three  fpoonluls  of  it  ; 

whifl: 
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\Chiflc  it  up  with  a mutchkin  of  thick  cream ; 
then  take  the  wholeff  oi  the  beirtes,  ancl  mix 
in  two  or  three  fpoonfuls  more  of  them  amongfi. 
the  whifked  cream.  You  may  either  put  it  into 
an  afiet  or  glalfes.  If  you  have  any  of  thofe 
fruits  preferved,  you  may  do  them  in  the  fame 
way. 

Rice  Cream. 

Take  three  fpoonfuls  the  flour  oi  rice, 
put  it  on  with  a mutchkin  of  fweet  cream, 
and  {fir  it  until  it  comes  a boil;  then  let  it 
cool;  caft  the  yolksJbf  three  eggs  jvith  fugar, 
and  mix  a little  cold  milk  or  cream  with  them ; 
then  mix  it  with  the  rice,  and  keep  it  flirring 
one  way ; but  take  care  it  does  not  boil.  You 
may  flavour  it  either  with  orange  flower  wa- 
ter or  role  water.  If  you  have  none  of  thefe 
boil  a piece  of  cinnamon  along  with  the  rie'e ; 
difli  it,  and  fend  it  cold  to  the  table. 

ICE  CREAMS, 

Apricot  Ice . 

Tare  and  flone  a dozen  and  a half  of  ripe 
apricots;  cut  them  in  final!  pieces,  and  throw 
them  in  a fteve;  fqueeze  them  \ery  well 
with  a f>oon,  and  add  three  quarters  of  a 
pound  of  clarified  fugar  to  them;  take  the 
kernels  out  of  (he  [hells,  and  pound  them  fine 
in  a mortar,  moiflening  them  with  water ; 

2 theft 
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then  mix  this  with  your  apricots,  and  if  thc 
mixture  is  too  thick,  thin  it  with  the  juice  of 
two  or  thiee  lemons  and  a little  more  water; 
then  put  it  into  your  jelling  pot.  Take  fome 
natural  ice,  and  beat  it,  and  ftrew  two  or  three 
handfuls  of  fait  over  it ; put  fome  of  this  in 
the  bottom  of  your  bucket,  and  place  the 
jelling  pot  in  the  middle  of  it,  laying  the 
reft  all  about  the  pot;  let  it  Hand  half  an 
hour  in  it,  then  take  off  the  cover  of  your 
pot  and  ftir  it  well ; put  it  into  your 
Ihape  or  moulds,  cover  it  clofe,  and  bury  it 
m your  bucket  with  plenty  of  beat  ice  and 
fait  all  over  it;  let  it  Hand  in  it  for  at  leaft  an 
hour ; when  you  are  ready  to  ferve  it  up. 
take  out  your  lhape  and  wipe  it  clean,  dip  it 
into  warm  water,  and  turn  it  out  into  your 
plate.  You  may  do  peaches  the  fame  way. 
If  you  would  wilh  to  have  your  ices  relemble 
the  fruits  they  are  made  -of,  put  it  into  moulds 
of  the  fhape  of  your  fruits,  and  paint  them 
of  the  natural  colours  immediately  before  they 
go  to  table. 

Pine  Apple  Icc. 

Take  what  number  of  them  you  may  have 
occafton  for,  and  pare  them ; cut  them  final!, 
and  beat  them  in  a mortar;  fqueeze  them 
through  a doth;  pound  and  fqueeze  them 
till  you  have  got  the  whole  of  it  through ; 
add  to  u the  juice  of  four  lemons,  and  clari- 
fied fugar,  boiled  to  a pearling  height.  If  it 
is  too  thick,  aid  lome  water,  and  put  the 

whole 
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whole  through  a fine  fearce.  Ice  it  as  be- 
1 fore. 

Strawberry  Cream  Ice, 

Take  a pound  of  preferved  fi  rawberries ; 
fqueeze  them  through  a fieve ; boil  a chopin 
of  cream  with  a piece  of  fugar ; mix  this  a- 
mong  your  ftrawberries,  and  pafs  the  whole 
through  your  fearce  again  ; then  ice  it  as  be- 
fore. All  preferred  fruits  may  be  done  tie  fame 
way.  ^ 

\ 

A rick  Eating  Pojffet. 

Take  a chopin  of  fweet  cream,  half  a pound 
of  common  bifeuit  beat  and  fearced ; blanch 
fix  ounces  of  fweet  almonds ; beat  them  up 
with  a little  fweet  milk  to  keep  them  from 
oiling;  mix  the  cream,  almoids,  and  bifeuit 
together;  put  them  into  a pan,  and  let  them 
boil  a while;  take  a mutchkin  of  white  wine, 
and  call  nine  eggs,  keeping  out  fix  of  the 
whites,  add  them  to  the  wine,  and  fweet- 
cn  it  to  your  tafle ; feafon  it  with  beat  cinna- 
mon ; put  the  wine  and  eggs  on  the  fire,  and 

et  them  come  a boil';  then  put  thfem  into  a 
bowl;  pour  t},e  cream  Qn  win{^  ajjd  ftjr 

it  about;  put  fugar  and  cinnamon  on  the  top. 
t looks  very  pretty  with  limed  almonds  fuck 
oo  t e top,  goes  to  the  table  in  a bowl,  and 
is  a proper  middle  difh  for  fupjrer. 


G 3 


A coni'- 
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A common  Eating  PoJJet. 

Take  a bottle  of  good  ale  and  a mutchkin 
of  wine,  and  warm  it  with  a little  beat 
cinnamon,  ar.d  fweeten  it ; toaft  fome  thin 
flices  of  bread,  cut  it  in  dices,  and  put  it  a- 
mongft  the  wine;  boil  three  rrutchkins  of 
new  milk,  and  pour  it  boiling  hot  on  the 
bread  and  wine  ; ftir  it  all  about  with  a fpcon, 
and  cover  it  up;  fend  it  hot  to  the  table,  ei- 
ther in  a bowl  or  a foup  dilh.  It  is  a very 

good*fupper-difh. 

Hartjl.orn  Jelly. 

Put  on  two  pints  of  water  in  a clofe  goblet 
w ith  a pound  of  hartfhorn ; let  it  boil  on  a flow 
fire  until  half  the  water  is  wafted,  then  ftrain^ 
it;  diffolve  half  an  ounce  of  ifinglafs  in  half 
a 'mutch kin  of  water;  mix  it  with  the  jelly; 
add  to  it  half  a pound  of  fugar ; the  juice 
and  paring  of  three  lemons ; half  an  ounce  of 
cinnamon;  a mutchkin  of  "hire  wine  •.  fix 
wh'tes  of  eggs  call  light;  put  it  on  the  lire, 
and  keep  ftirring  it,  {kinking  the  eggs  as  they 
come  to  the  top ; when  it  comes  a boil,  let  it 
continue  fo  for  ten  minutes  ; then  run  it  through 
your  jelly  bag,  and  return  it  back  again  till  u be 

quite  dear. 

Calvcs-ftet  Jelly- 

Clean  a gang  of  calves  feet;  flit  them,  and 
fet  them  on  in  a very  clofe  pan  wuh  two 
pints  and  a' half  of  water  on  a flow  fire;^  let 
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them  boil  till  it  be  reduced  to  a pint ; then 
flrain  it,  and  fcuin  all  the  fat  off  it.  V.  hen 
it  is  quite  cold,  cut  off  all  the  fediment  from 
the  bottom.  It  is  feaioned  every  way  as  the 
hartfhorn  Jelly.  If  you  are  careful  of  turning 
it  often  bach  into  the  bag,  ij.  will  be  as 
clear  as  the  other.  If  the  flock  is  very  fiiff, 
put  in  feme  water  in  it  : it  is  not  pretty  to  be 
fiiff  in  glaffes.;  but  if  it  is  for  a fliape,  it  muff 
be  a great  deal  firmer,  or  elfe  it  will  not  Hand 
when  you  turn  it  cut. 


Jolly  for  a Confiunpi  iori. 

Take  a pound  of  hartfhorn  fhavings,  nine 
ounces  of  cringo  root,  three  ounces  of  ifin- 
glais,  a chopin  of  bruifed  fnails,  the  ffiells  ta- 
ken off  and  clean'd;  take  two  vipers,  or  four 
ounces  of  the  powder  of  them  ; put  all  theie 
ingredients  in  two  Scots  pints  of  water,  and 
let  it  boil  till  it  is  reduced  to  one  pint ; ftrain 
it  through  a fearce;  and  when  it  is  cold  put 
it  into  a pan  with  a mutchkin  of  Rhenifh 
wine,  half  a pound  of  brown  fugar- candy, 
the  juice  of  two  Seville  oranges,  and  the 
whites  of  three  or  four  eggs  well  beat;  boil 
them  altogether  for  three  or  four  minutes ; 
then  run  it  through  a jelly-bag,  and  put  it  in- 
to fmall  pots.  The  patient  may  take  two.  tea 
cupfuls  of  it  in  a day. 


A Hen  s Neji. 

Make  a ftrong  jelly  of  calves  feet  or  hartf- 
horn ; take  a bowl,  the  mouth  of  which  will 
G 4 go 
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go  Within  die  affet  you  intend  to  difti  it  on  ; 
fiH  alout  a third  part  of  the  bowl  with  the 
jelly,  and  when  it  is  cold  and  firm,  lay  in  the 
r > then  melt  down  the  reft  of  the  jelly,  and 
let  it  be  quite  cold,  but  not  faftentd,  and  pour 
it  on  the  the  eggs  ; take  the  thin  parings  of  le- 
mons, and  boil  them  a little  in  water;  cut 
them  like  firatys,  and  flrew  them  on  the  top  of 
the  jelly  before  it  is  quite  firm.  You  make  the 
eggs  of  blamange. 

d ' )l  Oi I'bi  i ttVlJ/i 

Make  a ftro'ng  jelly  of  calves  feet,  adding 
a little  ilir.glafs  to  it ; when  your  jelly  is  very 
clear,  put  about  three  gills  of  it  into  the  bot- 
tom of  you;-  fltape ; then  make  your  blamange 
eggs  in  this  manner;  fhave  down  half  an 
ounce  of  ilinglafs,  and  diffolve  it  on  the  fire  in 
a gill  of  water;  when  it  is  diffolved,  put  it  in- 
to a mtitchkin  of  fweet  cream;  blanch  a quar- 
ter of  an  ounce  of  bitter,  and  half  an  ounce 
of  fweet  almonds,  and  beat  them  very  fine, 
with  a little  cold  cream,  to  keep  them  lrom  oil- 
ing ; mis  all  together,  with  a quarter  of  an  ounce 
of  cinnamon,  and  the  paring  of  a lemon;  fet 
it  on  the  fire,  Air  it  one-way,  and  let  it  boil 
three  minutes ; take  it  off,  and  fweeten  it 
with  two  ounces  of  loaf-iugar ; flTain  it  thro 
a piece  of  muflin,  and  ftir  it  clofe  one  way  till 
it  be  cold,  but  not  faftenod,  fo  as  the  ifinglafs 
may  be  incorporated  with  the  cream  ; take  halt 
a dozen  of  the  fmalleft  hens  eggs  you  can  get; 

make  a fmall  hole  at  the  narrow  ends  of  them 

with 
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with  a pin,  and  pick  out  all  the  meat ; wafh 
the  Lhells  in  clean  water,  and  with  a fmall  filler, 
fill  them  up  with  your  blamange  : Put  each  in 
a glafs  to  Hand  folid,  and  fet  them  in  a cool  place 
to  fallen ; then  take  the  lemon-peel  out  of  your  jel- 
ly- bag,  and  cut  it  into  narrow  firaws  about  half 
a quarter  long;  when  your  eggs  are  firm,  crack, 
the  Lhells  gently,  and,  with  a foft  cloth  in  your 
hand,  pick  the  lhells  nicely  off;  put  three  of 
them  in  your. fhape,  upon  your  jelly,  and  ftrew 
a few  of  the  firaws  round  them ; put  another 
mutchkin  of  your  jelly  upo-n  them,  and  when  it  is 
firm,  lay  on  your  other  three  eggs,  and  fill  up 
your  fhape  with  the  reft  of  your  jelly,  and  lay 
the  remainder  of  the  firaws  carelefsly  round 
the  edges  of  your  lhape ; when  you  are  to  turn 
it  out,  loofe  the  jelly  from  the  edges  of  the 
lhape  with  the  point  of  a pen-knife,  and  dip  it 
in  warm  water;  turn  it  out  on  a flat  China 
plate,  and  cover  the  edges  of  it  with  Jprigs  of 
boxwood,  and  lemon  firaws.  This,  when  done 
with  tafte,  is  a very  pretty  dilh  for  the  middle 
of  a table. 


Jelly  in  Cream, 

Fill  finall  cups  lull  of  the  jelly ; when  it  is 
firm,  turn  the  cups  out  upon  a China  afl’er> 
and  put  thick  fweet  cream  round  the  jelly  in 
the  bottom  of  the  affet.  This  way  of' making 
up  jelly  looks  very  well,  efpecially  when  it  is. 
n a pretty  diih,  as  the  painting  looks  vcrv 
heautiful  through  the  jelly? 

G$ 


A Chic - 
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A Chicken  or  Pidgcon  in  Telly. 

Lay  the  jelly  in  the  bottom  of  a melon 
fliape,  as  you  do  in  the  hen’s  ndl ; take  a cold 
roafled  chicken  or  two,  if  it  will  hold  them ; 
turn  their  breafts  down  to  the  bottom  of  the 
ihape,  and  drop  the  yolks  of  forre  hard  boiled 
e^s  in  amongft  the  jelly  round  the  chickens; 
then  fill  up  the  bowl  with  the  jelly  ; let  it  flar.d 
until  it  is  firm;  then  turn  it  cut.  It  null  not 
be  feafoned  as  the  other  jellies  are.  Boil  in 
the  flock  a little  white  pepper,  a blade  of 
mace,  a bit  of  lemon-peel,  the  l'queeze  of 
a lemon,  and  a very  little  fait;  clarify  it  as 
the  former  jelly,  and  run  it  through  a jelly- 
lag  in  the  fame  manner.  You  may  garniin 
with  any  thing  that  is  grten. 

A n elegant'  Floating  Ijldnd. 


Take  a round  deep  difli  with  a broad  ec^s  ; 
dip  half  a pound  of  ratifia  drops  :n  white 
v ire  and  heap  them  up  in  the  vniudle  of 
your’chfn,  taking  no  more  of  the  drib  up  than 
he  circumference  ol  a large  laucer.  a.e 

a weak  calves  feet  jelly,  and  pour  it  round  the 
bifeint,  till  your  difh  is  wear  lull;  roaft  a do- 
yen of  apples  in  an  oven  before  the  fire,  and 
when  they  are  foft,  ton  them  and  take  out 
the  pulp;  calf  the  whites  of  two  eggs  to  a 
fnow,  and  mix  it  with  the  apples,  adding  four 
ounces  of  beat  Tugar,  nnd  the  grate  ol  a le- 
mon- call  it  With  a Jmall  vvhific  till  « ts  « J 
light  and  thick;  heap  this  upon  your  mya 
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drops,  taking  care  to  let  none  of  it  fall  among 
your  jelly  •,  then  call  other  two  whites  of  eggs 
very  light,  and  add  to  it  half  a pound  of  red 
currant  jelly,  walh  your  whifk  clean,  and  call: 
the  jelly  till  it  is  of  a fine  pale  pink,  and  fo 
thick  that  it  will  not  drop  from  a fpoon ; take 
a tea  fpoon,  and  lay  it  over  your  apples  in 
different  figures  with  the  help  of  your  finger, 
making  your  iiland  fo  light,  that  it  will  float 
in  the  midft  of  your  jelly  ; take  half  a mutch- 
kin  of  fweet  cream,  a gill  of  white  wine,  and 
two  ounces  of  beat  fugar,  fwitch  it  up  w ith 
your  whifk,  till  it  be  very  well  raifed ; then 
take  off  the  froth  as-itrifes,  lay  it  on  the  back 
of  a fearce  to  drain,  and,  with  a tea  fpoon, 
drop  parts  of  it  round  about  the  ifland  and  in- 
fide  edges  of  your  difh,  to  refemble  the  dafh- 
ing  of  the  waves.  Then  put  a Chinefe  rail 
round  the  infide  edge  of  your  difh,  which  is 
made  thus : take  a quarter  of  a pound  of  flour, 
two  ounces  of  fugar,  beat  and  fearced  fine,  half 
an  ounce  of  gum-arabick,  difl'olved  in  a gill 
of  water,  a quarter  of  an  ounce  of  ftor.e  blue, 
and  the  fame  quantity  of  gumboge,  beat  and 
fearched;  mix  it  up  in  a flap  bowl,  w ith  the  gum- 
water,  which  makes  a beautiful  green  y wet 
your  flour  and  fugar  with  this,  and  make  it  up 
into  a fmooth  well  wrought  pafie  ; roll  it  very 
thin,  and  put  as  little  flour  as  poflible  to  it ; cut 
it  into  long  flripes  about  two  inches  broad  ; flour 
a piece  ot  paper  to  lay  them  upon,  and,  with  a 
fliarp  paflry  knile,  cut  as  much  of  the  pafie  out, 
in.  imitation  of  a rail,  as  will  go  round  your 

d.fh  ; 
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clifh  ; raife  it  off  the  paper,  and  give  it  a gra- 
dual dry  before,  the  fire,  or  in  a flow  oven, 
fo  as  to  make  it  bend ; wet  the  infide  of  your 
difh  with  your  finger,  and  fix  the  rail,  joining 
it  neatly  with  the  gum  water ; put  it  at  the 
door  of  a flow  oven  till  it  hardens ; if  it  has 
loft  any  of  it3  colour,  touch  it  oyer  again  with 
your  green  gum  water.  Remember  to  make 
the  rail  before  you  begin  your  ifland,  ar.d  to 
cover  the  outer  edges  of  your  difh  with  a 

quarter  of  a pound  of  fugar-bifcuit  beat  and 
fearced,  dropping  here  and  there  upon  it  co- 
loured buckies  and  fhells  made  of  fugar,  which 
can  be  got  in  the  confedlionevs  fhops,  alio 
fwans  and  other  water  fowls,  which  you 

can  fo  place  in  the  jelly,  as  to  make  them  ap- 
pear to  be  fvvimming  in  it. 

Another  Floating.  Ijlana. 

Roaft  forne  apples  ; pare  off  the  fkins,  and 
fake  out  'the  pulp,  and  call  it  very  well 

with  tire  white  of  an  egg  and  fugar, 

until  it  is  light  and  white  •,  take  half  a 
pound  of  currant  -jelly  and  four  whites  of 
eggs;  whiflt  it  up  with  the  whifk  all  oneway, 
till  it  is  1b  thick,  that  when  you  drop  it  from 
the  fpoon  it  will  Hand  ; it  will  take  a long  time 
whifking  until  it  is  of  a proper  ftiffnefs ; put 
fome  f.veet  cream  in  the  bottom  of  a difh, 
cover  the  cream  with  the  roafted  apples,  and 
drop  on  the  jelly  in  what  figure  you  pleafe  •, 
raife  -die  apples  and  jelly  as  high  in  the  mid- 
dle as  yoy  can.  You  may  do  it  without  ap« 

ples-v 

* <• 
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pies,  but  it  takes  a great  deal  more  jelly  to 
cover  the  cream. 

A Trijle. 

Take  fome  white  wine  and  fugar;  dip 
iome  fugar-bifcuit  in  it ; lay  the  bifcuit  in  the 
bottom  of  a difh,  and  bring  it  by  degrees  to 
be  high  in  the  middle  ; when  the  buifcuit  is  a 
little  foftened  with  the  wine,  pour  fome  thick 
fweet  cream  over  it  \ let  it  Hand  until  the  bread 
has  fucked  up  the  wine  and  the  cream,  and  if 
there  is  any  of  the  liquor  left,  pour  it  off.  If 
you  have  apples,  roaft  fome  of  them,  and  or- 
der them  in  the  fame  wray  as  in  the  laft  receipt; 
lay  a*"  covering  of  apples  on  the  buifcuit ; then 
cover  it  all  over  with  whipt  cream,  and  drop 
lome  currant-jelly  on  it.  In  cafe  you  have  ' 

not  cream,  put  on  fome  fweet  milk,  with  a bit 
of  cinnamon  and  lemon-peel ; let  it  boil ; take 
the  yolks  of  four  eggs  to  a mutchkin  of  milk  ; 
caft  them  until  they  are  very  linooth,  and  mix 
them  up  with  a little  cold  milk ; then  mix  the 
boiling  milk  by  degrees  among!!  the  eggs, 
and  turn  it  backwards  and  forwards  until  it 
is  very  fmooth  ; then  put  it  on  the  fire  a little, 
keep  it  flirring,  but  don’t  let  it  boil.  This 
fupplies  the  place  of  real  cream  when  you.1' 
have  none;  fweeten  it  to  your  tafle. 

An  Egg  Chef/e. 

Take  three  nmtchkins  of  fweet  cream  o? 
good  milk;  'put  it  on  with  a little  cinnamon, 
lemon-peel,  fugar,  and  half  a mutchkin  of 

.white-* 
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white  wine;  caft  a dozen  of  eggs;  keep  out 
fix  of  the  whites ; Aiix  the  eggs  very  well 
with  the  cold  milk;  put  it  on  the  fire,  and 
•keep  it  flirring  all  the  time  until  it  comes 
a-boil.  When  you  fee  it  is  broke,  turn  it  out 
into  any  fliape  you  have,  with  holes,  to  let  it 
Hand  until  the  whey  runs  from  it,  and  turn  it  out 
of  the  fhape.  You  may  flavour  it  either  with 
orange-flower  or  rofe-water  before  you  put 
it  into  the  fhape.  If  you  »choofe,  you  may 
pour  fwert  cream  over  it  when  you  difh  it, 
or  it  may  be  eat  with  wine  and  fugaiv 

A Cheefe  Loaf. 

X 

Take  three  chopins  of  new  milk ; put  in 
as  much  runnet  as  will  make  it  curdle ; preis 
the  whey  gently  from  the  curd,  and  take 
equal  quantity  of  grated  bread  and  curd ; beat 
the  yolks  of  a dozen  of  eggs,  and  fix  of  the 
whites ; feaion  with  beat  cinnamon,  nutmeg, 
and  fugar  : mix  in  half  a mutchkin  of  fvvect 

cream  and  a glafs  of  brandy  ; mix  the  bread 
and  curd  all  together,  and  put  a very  little  fait 
in  it;  work  it  all  up  to  a pafle,  and  duff  in 
two  or  three  fpoonfuls  of  flour  as  you  work 
it  up ; take  out  a piece  of  it,  and  roll  it  out 
tliin  to  fry ; then  make  the  reft  up  in  the 
fhape  of  a loaf,  and  fire  it  in  the  oven , cut 
the  fried  palle  in  little  bits  to  put  round  the 
loaf,  cut  a hole  in  the  lop  of  the  loaf,  at  d 
pour  in  lorae  beat  butter,  cream,  and  fugar; 
fend  it  hot  to  the  table. 


Fine 


CREAMS,  JELLIES,  &c. 


Fine  Pan-cakes. 

For  every  two  eggs  take  a fpoonful  of  flour ; 
beat  the  flour  and  eggs  until  they  are  quite 
fmooth,  and  fvveeten  if,  put  in  beat  cinnamon, 
a very  little  fait,  and  a dram  ; for  every  fix  eggs 
mix  in  a mutchkin  of  fweet  cream ; oil  fix  oun- 
ces of  frefh  butter,  and  mix  it  with  the  batter , 
put  butter  in  the  frying  pan  at  firfl  ; let  the 
pan  be  very  hot,  and  put  in  a tea- cupful  and 
a hall  of  batter  at  a time  in  the  pan,  and  tmn 
it  round  to  make  it  of  an  equal  thick- 
nels.  If  you  think  it  too  thin,  put  a little 
more  batter  in  the  pan ; when  it  is  fired  on 
that  fide,  you  muft  hold  the  other  fide  before 
the  fire,  for  thefe  light  pan-cakes  will  not 
turn  ; double  it  in  the  pan  ; then  fold  it  again  • 
lift  it  with  a knife,  and  lay  it  on  a warm  plate 
before  the  fire  to  keep  it  hot ; be  fure  that 
the  pan  is  quite  hot  for  every  cake  you  put 
in;  If ir  always  the  batter  before  you  put 
it  into  the  pan,  that  it  may  be  properly  mix- 
ed. 

<vcry  gccd  Pudding  unth  the  fame  Batter. 

Butter  a pudding-pan;  put  in  the  batter, 
and  fit  e it  in  the  oven;  it  will  rife,  very  light. 
When  you  fee  the  butter  all  fuck  d up,  and 
the  pudding  begins  to  grow  brown,  it  is 
enough. 

Hies 
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Rice  pan- cakes. 

Take  three  ounces  of  the  flopr  of  rice,  and 
put  it  on  the  fire,  with  a chopin  of  fweet  'milk 
•and  a quarter  of  a pound  of  fweet  butter;  ffff  it 
clofe  till  it  is  thick  and  Imooth  ; then  take  it 
off  the  fire,  and  when  near  cold,  llir  into  it 
three  table  fpoonfuls  of  fine  flour;  feafon  it 
with  nutmeg,  a very  little  fait,  and  fugar  to 
your  tafie ; call  eight  eggs  till  they  be  very 
thick  and  light,  and  mix  them  with  the  rice 
along  with  a glafi  of  white  wine,  ifyouchoofe 
it.  Fry  thefe  cakes  as  before. 

To  turn  the  Jams  Batter  into  a different  form. 

Butter  fonre  tea-cups,  and  fill  them  more 
than  half  full ; fire  them  in  the  oven ; when 
enough,  turn  them  out  of  the  cups  on  a plate. 
Send  beat-butter,  wine,  and  fugar  to  eat  with 
them. 

Pan-puddings. 

Beat  four  or  five  eggs  with  four  fpoonfuls 
of  flour;  call  it  until  the  flour  is  free  of  knots 
put  in  a little  Lit  and  fugar  to  your  tafie ; beat 
cinnamon  and  nutmeg,  with  a inutchkin  of 
fweet  milk,  3 dram,  a handlul  of  currants, 
and  as  much  fxvettt  fuet  Aired  fmall;  mix  all 
well  together;  put  a piece  of  butter  in. 
the  frying-pan ; when  it  boils,  lay  as  many 
patty-pans  in  the  frying  pan  as  it  will  hold, 
■with  their  bottoms  tipmoft ; put  in  the  pud- 
ding-ftuff  at  the  bottom  of  the  patty-p31'-5- 

Yon 
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You  muft  fry  them  on  a flow  lire,  otherwife 
you  will  burn  them,  and  they  will  be  raw 
in  the  heart.  When  the  patty-pans  come 
eafily  off,  they  nre  ready  for  turning  to  the 
other  fide.  They  eat  well,  and  are  a very- 
pretty  difh. 

Apple  Fritters. 

Beat  four  or  five  eggs  ; mist  in  as  much 
flour  as  they  will  call  with  till  they  are  very 
luiooih  ; putin  a little  fait,  fiigar,  and  fome 
beat  ginger;  you  may  put  in  cinnamon,  if  you 
choofe  ; mix  in  about  a gill  of  fweet  cream  or 
new  milk,  and  two  or  three  fpoonfuls  of  l'weet 
yell ; call  them  all  wefl  together  ; put  down 
the  batter  at  a diftance  before  the  fire  to  rife. 
If  you  have  not  yell,  you  muft  give  it  a good 
dram.  Pare  the  apples,  and  cut  them  in  thin 
illces  ; take  out  the  cores,  but  keep  the  flices 
whole ; have  a good  deal  of  beef-drippings 
boiling  in  the  pan  ; then  put  in  every  flic e of 
the  apples  by  itfelf  amongft  the  batter,  ar.d 
drop  them  into  the  pan  one  by  one  until  it  is 
full ; fry  them  a light  brown  ; take  them  care- 
fully from  the  fat,  and  keep  them  warm  be- 
fore the  fire  till  they  are  all  fried  off ; then 
dilh  them  neatly  one  above  another  ; raife 
them  pretty  high  in  the  middle,  and  ftrew 
fugar  over  them.  Send  them  hot  to  the  ta- 
ble. 


Another 
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Another  way 

Call  five  eggs,  and  mix  into  it  three  table 
fpoonfuls  of  flour  ; pare  half  a dozen  of  large 
apples,  and  cut  them  in  round  thin  flices  ; fry 
them  in  fweet  butter  till  they  are  foft,  and 
order  them  the  fame  way  as  in  the  former  re- 
ceipt. 

Currant  Flitters. 

Make  the  batter  in  the  fame  vray  as  in  the 
former  : put  in  a quarter  of  a pound  of  cur- 
rants Well  wafh’d  and  dried.  If  you  have 
any  beef-fuet,  fhred  a ^ttle  of  it  fmall,  and  put 
amongft  it;  mix  all  well  together,  and  drop 
them  from  a fpoon  into  the  frying  pan  into  what 
fize  you  pleafe.  Difh  them  in  the  fame  way  as 
the  above. 

Oyjier  Fritters. 

Make  the  batter  in  the  fame  way  as  in  the 
above  receipts,  only  keep  out  the  fugar  and 
cinnamon  ; pickle  the  oyflers  ; take  as  many 
of  them  as  you  want,  and  lay  them  between 
the  folds  of  a cloth,  and  dry  them  ; then  dip 
every  oyfter  in  the  batter,  and  fry  them  in 
the  fame  way  as  the  other  fritters ; difbi  them 
hot,  but  put  no  fugar  on  them. 

Potato:  Fritters. 

Boil  and  beat  half  a dozen  of  potatoes,  and 
mix  them  with  four  beat  eggs,  about  a gill  of 
good  thick  cream,  fome  fugar  and  nutmeg,  a 

little 
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little  fait,  a bit  of  frefli  butter  oiled,  and  a 
dram-,  beat  them  all' well  together,  and  drop 
them  in  the  boiling  drippings:  ivy  them  a light 
brown ; di£h  them  hot,  and  flrew  lugar  over 
them. 

You  may  put  any  preferred  fruit  in>  the 
heart  of  fritters  fuch  as,  preferred  . cherries 
or  goofeberries,.  or  the  half  of  an  apricot  ; be 
fure  to  have  a great  deal  of  fat  to  fry  all  frit- 
ters in,  elfe  they  will  not,  be  good.  Some 
choofe  their  apples  chopt  finall,  and  mixed  in  the 
batter  in  place  of  dices, 

A Tanfy  Cake. 

Eeat  fix  eggs  with  four  or  five  fpoonfuls 
of  flour  ; mix  with  them  a mutchkin  of  fweet 
cream  or  new  milk  ; fwc-eten  it  to  your  tafle  ; 
feafon  it  with  fome  nutmeg  and  a little  fait  ; 
put  in  as  much  of  the  juice  of  tanfy  as  to  make 
it  green  ; mix  fome  oiled  butter  in  it,  and  call 
all  well  together  ; you  may  fire  it  in  a frying"- 
pan  on  the  top  of  the  fire,  but  take  care  not 
to  burn  it.  You  may  fire  it  below  roafted 
meat,  or  in  an  oven  •,  but  be  fure  to  but- 
leii  the  plate  very  well  that  it  goes  in.  In 
cafe  it  is  fired  below  meat,  pour  off  all  the  fat 
from  it  before  you  fend  it  to  the  table-,  flrew 
fugat  over  it. 

The  Poor  Knights  of  Windfor. 

Cut  fome  flices  of  bread  about  half  an  inch 
thick;  lay  them  to  foak  a while  in  white  wine 

i and 
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aiid  fugar  ; call  two  or  three  yolks  of  • 
take  the  bread  out  of  the  wine,  and  dip  ir 
amongft  . the  eggs  ; have  fome  frefh  butter 
boiling  in  the  frying-pan  ; put  in  the  bread 
and  fry  them  a fine  brown  ; then  difh  them’ 
and  ftrew  fugar  and  beat  cinnamon  over 
them  : you  may  eat  them  with  wine  if  you 
chople. 


^To  Make  fmatl  Cuvd  Puddings* 

Turn  two  pints  of  new  milk;  lay  it  on.  the 
back  of  a fearce  until  all  the  vvliey  is  run  from 
it  ; beat  it  very  well  in  a mortar  with  eight 
ounces  of  frefh  butter,  till  they  are  all  well 
mixed  together  ; call  fix  cggs,  and  ieep  out 
thtee  of  the  whites  ; beat  two  ounces  of  bif- 
cuit ; mix  the  eggs  and  bifcuit  well  with  the 
curd  > fealon  it  with  fugar,  and  beat  cinna- 
mon to  your  tafte,  and  the  grate  of  a lemon  ; 
butter  fome  tea  cups,  and  let  one  of  them  be 
Ergei  than  the  reft  for  the  middle  •,  put  the 
fluff  into  the  teacups,  and  fire  them  in  a flow 
oven  when  they  are  enough,  tun  them  out 
on  the  difh,  lay  the  large  one  in  the  middle,  and 
the  final!  ones  round  it  ; cut  fome  blanched 
almonds  in  final!  ftripes,  and  flick  them  in  the 
tops  of  the  puddings ; pour  beat  butter,  wine,  and 
fugar,  over  them. 

To  make  a Card  Florentine. 


Take  two  pounds  of  curds,  and  break  them 
very  well  with  your  hands  •,  blanch  and  beat 
a pound  of  almonds,  with  a little  rofc  or 

orange- 
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range-flower  water  ; pick  and  wafh  half  a 
pound  of  currants;  boil  fome  fpinage ; cut  it 
fmall  with  a knife,  and  fweeten  it  to  your 
tafle  ; oil  eight  ounces  of  frefh  butte'r ; mix 
all  well  together  ; make  a fine  puffed  pafte, 
and  lay  a thin  covering  overall  the  difh  ; then 
put  in  the  fluff ; cover  it  on  the  top  with  a thin 
pafte  neatly  cut  out,  or  barred  over  ; put  it  in  a 
flow  oven,  to  bake  : when  the  pafte  is  enouoh, 
the  florentine  is  ready.  0 

To  flezv  Parfnips. 

Boil  them  tender,  and  fcrape  them  clean  ; cut 
them  in  flices ; take  as  much  fweet  cream  as 
will  be  fauce,  and  thicken  it  with  butter  wrought 
in  flour  : when  the  cream  and  butter  is  warn 
enough,  put  tn  the  parfnips,  and  keep  it  tof- 
ftng  on  the  fire  ; when  the  cream  boils  they 
are  enough  ; ftrew  a little  fait  on  them, 

Boil  fome  beetroot,  and  fcrape  off  !he  fkins  • 
flice  it  down  in  thin  flices  ; beat  fome  frefh 
utter,  put  a little  vinegar  in  it,  and  throw  in  the 

,hem  until  ^ "e  «■* 


To  fciv  Red  Cabbage. 

Cut  it  down  as  for  pickling , put  it  a 
tew -pan  with  fome  red  wine  and  a piece  of 
butter  knead  in  flour  ; feafon  it  with  a little 

ter  f'T  ’ h ftIrrill2  Until  lhe  but- 

ei  is  melted;  then  cover  the  pan,  and  let 
'em  ftew  a little,  but  not  too  fd'ft  ; for  they 
beU“  10  a crifp , p„t  , U llt£ 


vinegav 
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vinegar  before  you  take  them  off ; difli  them,  and 
/end  them  up  hot. 

To  ftfoj  Cucumbers. 

Pare  fome  large  cucumbers,  and  Rice  them 
about  the  thicknefs  of  half  a crown  ; fpread 
them  on  a clean  coarfe  cloth,  to  drain  the  wa- 
tfcr  from  them ; pare  and  flice  fome  large  oni- 
ons round-ways  ; .flour  the  cucumbers,  and 
fry  thfem  and  the  onions  in  browned  butter  5 
when  you  fee  them  brown,  take  them  up  care- 
fully from  that  butter.  Then  take  a clean  pan, 
and  put  three  or  four  fpoonfuls  of  warm  water 
in  it ; put  in  a quarter  of  a pound  of  frefli 
butter  rolled  in  flour  ; flir  it  on  the  fire  until 
ic  is  melted;  mix  in  a tea  ipoonful  ot  the 
flour'  of  mufiard  ; put  in  the  cucumbers,  and 
feafon  ti  with  fait  and  fpice's  ; cover  up  the 
pan,  and  let  them  flew  about  a quarter  ot  an 
hour,  foli.1  y fhaking  the  pan,  and  difli 
them  up. 

To  drefs  Par  [nips  to  tat  like  Ski  r rets. 

•Boil  fame  large  parfnips  tender,  and  ferape 
off  the  Reins  ; cut  them  by  the  length,  and  cut 
every  piece  round,  about  the  fize  of  a ficirret' 
and  fry  them  in  butter  a fine  light  brown  ; 
take  them  out  of  the  butter,  and  lay  them 
n'etttly  in  a difli.  Strew  beat  cinnamon  and  fu- 
gar  over  them  before  you  fer.d  them  to  the 

taule. 
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CtleY'y  with  Cream. 

^ a/h  and  clean  the  celery  ; cut  it  in  pieces 
about  two  or  thee  inches  long ; boil  them  in 
Water  until  they  are  tender;  put  them  through 
a drainer,  and  keep  them  warm ; take  about 
halt  a mutchkin  of  fweet  cream;  roll  a bit  of 
frelh  butter  about  the  bulk  of  a nutmeg  in 
°ur  ’ keep  it  ftirring  on  the  fire  until  it  comes 
a-boil ; have  the  yolks  of  four  eggs  ready 
5 mix  them  with  a little  cold  cream  ; then 
™JX  in  the  boiling  cream  by  degrees  amongft 
| e eSSs’  and  put  it  on  the  fire  again  ; keep 
K clofe  Mrfing,  but  dof‘t  let  tit  boil  ; throw 
in  the  oeiery,  and  give  it  a tofs  up  ; feafon 
it  wuh  ralt  and  nutmeg  tQ  tafte  and 

dilh  it. 


jc  flew  Celery  m Gravy. 

Boil  and  order  the  Celery  as  in  the  above 
receipt  ; brown  a piece  of  butter,  and  thicken 
H with  flour  ; mix  in  as  much  good  gravy 
amongft  it  8S  will  emer  the  celery,  and  a 
httle  red  wine,  and  fait  and  fpices  to  your 
, e ; when  the  fattce  comes  a^boil,  throw  in 

the  celery,  let  it  few  a little,  and  then 
duh  rt. 

To  hal,  a Di,%  „/  Zul„y  Srm  !„  th;  IVhter. 

Gather  the  Litittev  heali,  they  are 

young  ; fl.rew  a good  deal  of  fait  in  the7  bot- 
bim  of  acan  ; then  !ay  in  W of  the  beans, 

111  fome  mo™  thy  fait,  and  fo  con- 
tinue 
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tinue  until  the  can  is  full.  Between  every  row 
of  beans  lay  a row  of  fait,  and  as  you  lay  them 
in,  prefs  them  pretty  hard  with  your  hand, 
but  not  fo  as  to  bruife  them  ; when  the  pot 
is  full,  tie  them  clofe  up  with  a bladder,  and 
a piece  of  leather  above  it  : when  you  are 

going  to  ufe  them  in  the  winter,  fate  up  vrhat 
quantity  you  want,  and  lay  them  in  frelh  wa- 
ter fome  hours  before  you  boil  them  •,  change 
the  water  two  or  three  times  to  draw  the 
fait  out  of  them;  cut  them  about  an  inch 
long  ; let  the  water  be  boiling  before  you  put 
them  in:  when  they  are  enough,  drain  the 

water  from  them,  and  tofs  them  up  with  fome 
beat  butter.  When  you  put  in  the  beans 
throw  in  a tea-fpoonful  of  pearl  afhes ; it  ma^.es 
them  boil  both  green  and  tender  ; it  alfo  makes 
young  peafe  of  a fine  green,  or  any  kind  of 
greens,  and  does  hurt  to  nothing.  All  thefe 
garden  things  are  very  proper  for  fupper 
difhes. 

To  keep  Artichoke  Bottoms  the  whole  Tear. 

Cut  the  ftalks  very  clofe  to  the  artichokes ; 
boil  them  no  longer  than  the  leaves  will  come 
out  of  them ; then'  take  the  choke  clean  Horn 
them,  and  the  firings  from  the  outiide  of  the 
bottoms,  and  lay  them  on  tin  plates.  When  the 
oven  is  near  cold  let  them  Hand  a day  or 
two  in  it  : they  won’t  be  dry  enough  with 

this ; but  you  may  fet  them  at  a diftance  from 
the  fire;  or  in  the  fun  to  dry.  \\  hen  the 
oven  is  hot  at  any  other  time,  you  may  put 
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them  in  again,  and  fo  continue  drying  them 
with  either  fire,  oven,  or  the  fun,  until  they 
are  as  dry  as  a board : then  put  them  in  pa  > 
per  bags,  and  hang  them  up  in  a dry  place  r 
when  you  are  going  to  ufe  then,  lay  them  in 
warm  water,  and  let  them  lie  about  fottF 
hours,  changing  the  water  often  ; you  mull 
pour  the  laft  water  boiling  hot  on  them  ; cut 
them  in  dices  after  they  are  loaked*  and  boil 
them  tender.  If  you  have  plenty  of  them, 
they  make  a very  fine  difh,  and  they  are  very 
good  in  either  fricaiee  or  ragoo  fauces,  or  any 
fine  loups, 

To  keep  green  Goofeberries  for  Tarts. 

Gather  them  before  they  are  come  to  their 
full  fize  ; cut  off  the  tops  and  ftalks  with  fcif- 
fins  •,  take  wide  mouth'd  bottjes  ; be  fure  the 
are  very  clean  and  dry  ; fill  them  up  with  th 
berries,  and  cork  them  ; put  them  into  an  oven 
not  fo  hot  as  to  break  the  bottles;  let  them 
itand  until  they  turn  white,  and  pretty  well 
fallen : when  they  are  enough,  take  them  out 
cl  the  oven  ; take  out  the  corks,  and  tie  a 
mufltn  rag  on  the  top  of  the  bottles;  then  turn 
the  bottles  into  deep  jug's 'that  will-  hold  them  - 
let  them  hand  that  way  until  the  whole  juice 
ts  run  from  them,  (it  is  the  juice  that  fpoils 
t.iemA  . When  they  are  very  well  drair  ed 

*r0m  ‘he,ir  iuice>  tum  back  the  bottles  ; take 
one  of  the  bottles  and  fill  Up  the  reft  with  it  ; 
leave  as  much  room  as  to  cover  them  with 

- fhee'p'-s 
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Iheep’s  tallow  ; melt  it,  and  let  it  be  as  cold 
as  it  will  pour  on  the  berries  ; let  them  be  about 
An  inch  covered  with  the  tallow  ; then  cork 
them  hard  tip  dip  the  corks  and  the  rings  cu 
the  bottles  amongft  melted  bee*  wax,  and  tie 
leather  abdve  them. 

To  malfe  ivMte  Cnjlardz. 

Take  a mutchkin  of  new  milk  ; put  it  on 
the  fire1,  when  it  comes  a-boil,  fiu\  m as  much 
ground  rice  as  will  make  it  like  thick  pottage  j 
have  ready  the  whites  of  three  eggs1,  call  and 
mix  them  with  the  milk  and  rice  off  the  fire  -, 
put  it  on  the  fire  again  for  a little,  ftirrmg  it 
all  the  time1,  but  take  care  that  it  does  not 
boil  ’,  fweeten  it  to  your  tafte  with  fine ; fugar  , 
wet  fome  tea- cups  with  Water,  and  fill  them 
with  the  cuftards:  when  they  are  cold  they 

will  turn  out  on  the  dffh.  Caff  the  yolks  -,  mis 
them  with  fome  boiling  milk  j feafon  it  with 
cinnamon,  fugar,  and  a little  wine  j and  when  cold, 
pour  it  on  the  cuftards. 

To  make  German  P 

Take  five  eggs  •,  keep  out  one  of  the  yolks  j 
take  five  fpoonfuls  of  flour -,  heat  them  well 
together  with  fugar  to  ydur  tafte,  the  ferape 
of  a nutmeg,  and  a very  little  beat  ginger  , 
mix  in  a mutchkin  of  fweet  cream  and  two 
ounces  of  oil’d  butter ; call  them  all  together ; 
butter  the  pans,  and  put  them  in  a quick 
oven  to  firfe.  The  pan  mull  be  only  halt 

fdll-  Apt'l* 


CfcEAMS,  JELLIES,  &c. 

Apple  Pujffs. 

Stove  the  apples,  and  mafh  them  very  well ; 
fweeten  them  to  your  talle  ; mrx  in  a little 
iuarmalade  or  cinnamon  with  them  ; make 
puff’d  pafte  ; la/  a fau'cer  of  a middling  fize 
on  the  pafle ; and  cut  quite  round  by  it ; let 
tl;e  apples  be  quite  cold  ; lay  a fpoonful  of 
them  in  the  middle  of  the  palle  ; then  double 
Ihe  pafte  together ; w'et  it  a little  in  the  in- 
fide  to  make  it  flick  together ; mark  it  neatly 
t*ith  a knife,  or  plait  it  with  your  fingers 
found  the  edges.  You  may  fire  them  in  the 
oven,  or  fry  them  in  a frying-pan  : they  are  heft; 
done  in  the  oven. 

You  may  make  puffs  of  any  preferved  fruit 
or  green  goofeberries  ftov'd  and  mafh’d  like 
the  apples ; you  may  make  puffs  of  any  good 
t nig  you  pleafe,  fuch  as  an  almond  pudding: 
it  you  have  any  left  over  filling  your  difh, 
make  one  quite  round,  or  in  the  fhape  of  a 
ffar  for  the  middle,  and  lay  the  femicircles 
round  it.  If  they  are  rightly  made  up,  they  are 
a very  pretty  difh, 


7 o make  the  left  Short  Bread. 

Yake  a peck  of-  flour,  and  keep  out  about 
a poim  of  it ; beat  and  fearte  a pound  of 

i I i,hir  3nd  CUt  ^alf  a Pcuncl  of  orange- 
peel  halt  a pound  of  citron,  and  half  a pound 

of  blanched  almonds  • mix  them  all  well  to- 

^ y°Ur  fiour’  atld  a hole  in 

C middIe  u i rind  three  pound  of  fwect 

** 2 butter 
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■butter  with  a tea-fpoonful  of  fait,  and  pout- 
it  into  your  flour,  with  half  a mutchkin  of 
good  barm ; work  it,  but  not  too  much  ; di- 
ride  the  pafte  into  four  quarters,  and  make 
tip  each  quarter  into  an  oval ',  then  roll  out 
each  quarter  by  itfelf  into  what  thicknefs  you 
pleafe  with  t-he  flour  yovl  kept  out,  and  cut 
*ii  through  thd  middle,  fo  as  to  have  two  far- 
dels out  of  each  quarter;  prickle  it'well  on 
the  top,  pinch  it  round  with  your  fingers,  and 
firew  carraway's  on  the  top.  Fire  it  on  grey^ 
paper,  dufted  with  flour,  in  a flow  oven.  If 
you  want  it  plain,  keep  out  the  fugar  and 
fruits  and  in  place  of  three  pounds  of  butter, 
take  two  pounds,  and  mix  it  with  half  a 
mutchkin  of  water,  and  half  a mutchkin  of 
more  barm. 


A rich  half  feck  Bun. 

■Take  half  a peck  of  flour,  and  keep  out  a 
little  of  it  to  work  it  up  y make  a hole  in  the 
twiddle  of  your  flour,  and  break  into  it  three 
quarters  of  a pound  of  butter;  pour  on  it  a 
mutchkin  of  warm  water,  and  three  gi  s o 
barm,  and  work  it  up  into  a fmooth  dough  ; 
If  it  is  not  wet  enough,  add  a little  more 

water  to  it,  cut  off  ttad  ‘L'1" 
dough,  and  lay  it  af.de  for  the  cover.  Then 
tjtetwo  pound*  of  Honed  ratlins,  three  pound 
„f  currants  well  cleared,  half  a pound 
blanched  almonds  cut  the  long  way,  orange- 

peel  and  citron  of  each  four  out  ces,  a q ■■ 

U ounce  of  cloves,  half  an  ounce  of  « 
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mon,  and  half  an  ounce  of  ginger,  all  beat 
and  iearced ; mix  your  /pices  by  themfcjves, 
and  then  fpread  out  your  dough  ; lay  your 
bruit  upon  it,  ftrew  your  /pices  over  the  fruit; 
and  mix  all  well  together  ; when  it  is  well 
knead,  roll  out  your  cover,  and  lay  your  bun 
upon  it.  Then  cover  it  neatly  and  loo/e 
and  cut  it  round  the  fides ; prickle  it, 
and  bind  it  with  paper  to  keep  it  in  /hape  ; 
fet  it  in  a pretty  quick  oven,  and  juft  before 
you  take  it  out  glaze  the  top  of  it  with  a- 
beat  egg. 

A fourth  part  Plumb  calc. 

Clean  and  pick  two  pounds  and  a half  of 
currants,  three  quarters  of  a pound  of  citron,, 
as  much  orang-pecl,  half  a pound  of  al- 
monds; blanch  and  cut  them  all  i to  pieces, 
not  too  fmall ; take  a fourth  part  of  flour, 
and  break  an  Englilh  pound  of  frefh  butter 
in  it,  the  fame  way  as  you  do  the  pafle  for 
tne^  bun  ; give  it  half  a mutch  kin  of'  good 
ye.L ; the  pafle  muft  be  very-  light  and  fmooth 
wrought  ; cut  off  a pice  for  the  /beet  , take 
halt  an  ounce  qf  ginger,  half  an  ounce  of 
corriander  feed,  a few  cloves,  and  about  a 
quarter  of  an  ounce  of  Jamaica  pepper;  all 
thefe  muft  be  finely  beat,  and  about  a quar- 
ter of  an  ounce  of  carraway  feeds ; mix  all 
theft  together,  and  fea/on  the  fruit  with  them, 
and  pour  a dram  over  the  fruit.  The  fruit  and 
pafle  is  wrought,  and  made  up  in  the  fame  manner 
as  the  bun. 

h3 
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A fine  Plumb-cake. 

Take  one  pound  and  a half  of  eggs t and 
whilk  them  till  they  be  very  thick  and  light. 
Beat  and  fearce  one  half  pound  of  fugar ; 
mix  it  into  your  eggs  by  degrees,  and  keep 
calling  till  it  be  very  light.  Stone  and  mince 
half  a pound  of  railins  ; clean  half  a pound 
of  currants  •,  blanch  and  cut  half  a pcund  of 
almonds  •,  cut  half  a pound  of  orange-peel, 
and  half  a pound  of  'citron  fmall  ; call  thrte 
quarters  of  a pound  of  fweet  butter  to  a 
cream ; mix  ail  theie  together,,  and  feafon  it 
With  a quarter  of  a pound  of  cinnamon,  a 
prated  nutmeg,  and  half  an  ounce  of  powdered 
ginger.  Butter  your  hoop,  and  put  your 
mixture  into  it.  Smooth  the  top  with  a knife; 
and  drew  four  ounces  of  carraways  over  it.  Tut 
it  in  a quick  over. 

A Seed  cake. 

► • \ , , . i • \ 

Beat  and  fearce  a pound  of  fugar  ; weigh 
a pound  of  eggs  * wlulk  the  eggs  and  iugar 
together  until  it  is  very  thick  and  white; 
have  half  a pound  of  frefh  butter  ready  ; call 
it  to  a cream  with  your  hand  ; when  the  eggs 
and  lugar  are  cad,  feafon  them  wdth  beat  gin- 
ger, cinnamon,  and  a few  carraways  feeds';  put 
In  the  butter,  and  cad  it  widi  a timber,  fpa- 
Julla  ; have  ready  cut  hall' a pound  of  citron, 
and  as  much  orange-peel,  and  fix  ounces  of 
almonds  blanched;  cut  the  orange-peel  in 
narrow  drips  about  an  inch  long,  and  the  ci- 
. : . ' iron 
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iron  in  broad  pieces  ; cut  the  almonds  in  two 
long  ways.  Take  a pound  of  flour,  and  flits, 
it  in  the  fugar  and  eggs;  when  it  is  well  mix- 
ed, put  in  the  fruit,  and  then  mix  all  well 
together ; butter  the  frame  or  hoop,  and  fire 
it  in  the  oven.  You  may  ftrew  white  cartaway  s 
on  the  top,  if  you  choole. 

A Diet-loaf. 

Beat  and  fearce  a pound  of  fugar  ; then 
call  a pound  of  eggs  until  they  are  very  thick 
and  light  ; mix  the  fugar  into  it  by  degrees, 
calling  it  at  the  fame  time  for  half  an  hour. 
Secure  it  with  a little  ging.er  and  carraway 
feeds.  Then  take  out  your  whifk,  and  ftir 
in  three  quarters  of  a pound  of  flour  with  a fpoon, 
taking  care  to  mix  it  well.  Then  butter  your 
pan,  and  put  it  into  it.  Sift  a little  fugar  on  the 
top  of  it  for  a glaring,  and  lend  it  to  the  oven. 
Half  an  hour  will  bake  it. 

Fine  Gingerbread. 

Take  two  pounds  and  a half  of  flour ; mix 
an  ounce  of  beat  gingej  with  it,  a few  beat 
cloves,  carraway  feeds,  cinnamon,  and  half  a 
pound  of  brawn  fugar ; cut  three  quarters  of 
a pound  of  orange-peel  and  citron  not  too. 
fmall  ry  mix  all  theie  together;  take  a mutch- 
kin  and  a half  of  good  treacle,  and  melt  it  on 
the  fire,  beat  five  eggs : wet  the  flour  with 
the  treacle  and  eggs ; weigh  half  a pound  of 
frelh  butter,  Scots  weight,  and  call  it  to  a 
cream,  and  pour  it  in  amongft  your  other  ma- 
ll texials ; 
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terials  •,  caft  them  all  well  together;  butter  a 
. frame,  and  put  it  in  the  oven.  This  ginger- 
bread rnuft  be  fired  in  a frame.  If  it  riles  in 
Millers  when  it  is  in  the  oven,  run  a fork 
through  it.  It  mahes  very  fine  plain  bread 
without  the  fruit.,  with  a few  carraway  feeds. 
All  thefe  cakes  mull  be  fired  in  an  oven  nei- 
ther too  hot  nor  too  cold.  The  way  to  know 
when  the  cakes  are  fired  enough,  is  to  run  a 
clean  knife  down  the  middle  of  them  ; if  the 
knife  comes  out  dry,  they  are  enough  ; if  the 
leaft  of  it  flicks  to  the  knife,  put  it  into  the 
oven  again. 

Common  Bifcu.it. 

Call  a pound  of  eggs  with  a pound  of  fu- 
gar pounded  and  fifted ; dry  a pound  of  flour  : 
when  the  eggs  and  lugar  are  very  thick  and 
Well  caft,  flir  in  the  flour  and  lorn e carraway 
feeds  ; drop  them  on  paper,  and  glaze  them  on 
the  top  with  fugar. 

To  make  fJie  Jams  Rife  nit  proper  for  beating  it 
put  in  fins  Puddings. 

Keep  out  a little  of  the  flour  and  all  the 
feeds  ; and  after  they  are  fired  fit  for  eating,  put 
them  in  a cold  oven  to  dry. 

Savoy  Bificuit. 

Caft  fix  eggs,  and  a pound  of  fugar  pound- 
ed and  fifted,  until  they  are  very  thick  and 
white  ; mix  in  three  quarters  of  a pound  oi 
fine  flour ; drop  them  oval  on  papers  ; glaze 

them 
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them  on  the  top  with  fugar,  and  fend  them 
to  the  oven. 

Spurge  Bifcuit. 

Caft  nine  eggs  until  they  froth ; pound 
and  Lift  a pound  of  fine  fugar  ; then  beat  it 
up  with  the  eggs  till  it  is  quite  fmooth ; mix 
in  three  quarters  of  a pound  of  flour  and  the 
grate  of  a lemon  - or  two ; have  the  bifcuit 
frames  well  buttered  with  frelh  butter ; fill 
them  a little  more  than  half  full,,  and  gut  them 
in  the  oven. 


Corp.mon  Almond  Bifcuit. 

Llandi  a pound  of  fvveet  almonds ; beat 
them  up  by  degrees  with  the  white  of  an  egg 
until  they  ipread  fmooth  between  your  finder 
and  thumb  ; have  ready  pounded  and  fitted 
two  pounds  of  fine  fugar ; pound  and  fift  two 
hard  bakes  ; call  the  whites  of  thirteen  eo^s ; 
beat  the  almonds  and  eggs  together  until  the/ 
are  very  light  ; mix  in  the  fugar  by  decrees, 
fiiil  continuing  beating;  mix  the  bakes  with 
half  a pound  of  flour;  then  mix  all  together, 
drop  them  oval  on  paper,  and  glaze  them  on. 
tne  top  with  lugar,  and  put  them  in  the  oven. 


Ratiifia  Drugs.. 

Blanch  and  beat  a pound  of  alftfomls,  th«- 
°ne  hall  bitter  and  the  other  fwcet  ; beat  them 
™ thLe  whic.e  of  an  egg  as  in  the  former  re- 
ceipt ; have,  [ready  three  more  whites  of  ego's  • 
'-aft  and  mii  them  very  well  with  the  oound- 
H 5 ‘ ed 
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cd  almonds  ; then  mix  in  by  degrees  a pounn 
of  fine  fugar  pounded  and  lifted ; mix  all  veil 
together  •,  then  drop  them  off  the  point  of  a 
knife  on  co,mmon  white  paper,  about  the  big- 
nefs  of  a fmall  coat  button ; put  them  into  a 
cool  oven,  and  fire  them. 

■Squirt,  Fruit,  and  Shaving  Bifcuit.- 

Blanch  and  beat  two  pounds  of  fweet  al- 
monds, with  two  ..whites  of  eggs,-  till  they  are 
very  fmooth ; pound  and  frft  two  pounds  ot 

' i 1 1 c/yrre  eo  .T  • 


fome  white  wafers  ready,  whenever  the  fluff 
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orange-peel  and  citron  in  it  cut  Imall ; drop 
' them  oval  on  the  papers,  and  fquirt  the  re- 
maining part  through  a mould.  You  may 
turn  them  round,  or  into  any  Ihape  you 
pleale.  All  bifeuit,  except  ratafia  drops,  do 
beft  to  be  dropt  on  grey  paper.  Thefe  fine- 
bifeuits  take  very  little  firing. 

CHAP.  Yir. 

Of  Saxjges. 

• - • *1  i: 

I.  Sauces  for  Meat. 

Caper  Sauce  for  a Idl'd  gigot  of  Mutton .. 

Ta  K E fome  ftrong  gravy  of  either  beef  or 
veal,  and  fealon  it  with  pepper  and  fait,  and 
the  fqueeze  of  a lemon.  Take  a large  table 
fpoonful  of  capers;  chop  them  and  put  them 
in  your  fauce.  When  it  boils,  Ikim-  it  and 
pour  it  over  yqur  mutton. 

Onion  Sauce. 

J ,[■ 

Take  a ftew  pan,,  put  into"  it  iome  veal  gra- 
vy, with  a .couple  of  onions  cut  in  llices  ; lea- 
ion,  with  pepper  and  fait,  let  it  ftew  foftly, 
•then  ftrain  it  off  i;  put  it  in  a faucer,  and  ferve 
it  up  hot. 

Sauce  for  a Shoulder  of  ft. lutiOTU 

When  the  meat  is  three  parts  roafted,,  put 
a plate  under  it  with  a little  boiling  water, 

and. 
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and  two  or  three  fpoonfuls  of  port,  fome 
onion  diced,  or  fhalot,  a little  grated  nutmeg 
or  anchovy  wafhed  and  minced,  and  a little  bit 
of  butter ; let  your  meat  drop  into  ir,  and 
when  you  take  it  up,  run  the  fauce  through 
a fieve,  and  put  it  under  the  mutton,  and 
pour  a little  into  your  fauce. 

Butter  Sauce  for  Fijh. 

Melt  your  butter  with  water  and  vinegar, 
and  thicken  it  with  the  yolks-  of  a couple  ot 
f>ggs.  Squeeze  in  the  juice  of  a lemon  betore 
you  ferve  it  up. 

Splices  for  p enifciu 

Take  half  a pound  currant  jelly  diffojved 
•on  the  fire  in  a gill  of  boiling  water;  or  take 
half  a mutchkin  of  red  wine,  and  a quarter  ot 
a pound  of  beat  fugar,  and  fimmer  it  over 
a clear  fire  for  five  or  fix  minutes;  or  take 
half  a mutchk,in  of  vinegar, ' and  a quarter  cl 
a pound  of  fugar,  and  fimmer  it  to  a fyrup. 

Sauce  for  any  roaftvd  meat. 

' Take  an  anchovy,  and  walh  ir  very  clean, 
and  put  to  it  a glafs  of  red  wine,  a little  flrorg 
gravy,  fome  nutmeg,  a fhalot  fliced,  and  the 
fuiceof  a Seville  orange^  fiew  thefe  together 
a little,  and  pour  it  to  the  gravy  • that  runs 
from  yo.ur  meat. 


And  coy 
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Anchovy  Sauce. 

Take  two  or  three  anchovies,  wafh  them 
well,  take  out  the  bones,  cut  them  final],  and. 
put  them  in  a flew  pan*  with  a good  gravy 
feafoned  with  pepper  and  fait;  you  may  add 
a little  vinegar  if  you  like  it,  let  it  be  hot 
and-  relifhing ; you  may  ufe  this  fauce.  with 
roahed  meat, 

A general  Sauce. 

Mince  a little  lemon-peel  very  finall,  a li'titSe 
nutmeg,  beaten  mace,  and  fhalot ; 11  ew  thebi 

in  a little  white  wine  and  gravy,  with  fome 
butter.  If  it  be  for  hafhes  of  mutton  or  fjfbj 
add  anchovies,  a little  of  the  liquor  of  hewed 
oyhers,  and  lemon- peel. 

II.  Sauces  for  Poultry. 

J ‘ 1 j,  - 

Sauces  for  boiltd  Chickens. 

Take  the  yolks  of  two  hard  eggs,  ar.d  hired 
them  as  fine  as  pofllble : take  the  livers  of 

the  chickens,  and  Hired  them  very  fine.  Then 
put  the  eggs  and  livers  into  fome  gravy,  and 
fqueeze  in  a lemon  to  your  tafte  ; thicken  and 
toofs  them  all  together  w ith  a little  fhred  parf- 
ley.  Garnifh  with  lemon. 

Sauce  for  boil'd  Chick  ns  .or  l.anih.  , 

-take  a little  white  wine,  and  a few  fprigs  of 
flveet  heibs,  a little  whole  pepper,  mace* 
and  three  Hices  of  lemon;  let,  it  hew1  a little.; 

tht.a  > 
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then  put  in  a little  parfley  and  Ipinage  boil’d 
green,  and  chopp’d  a little ; beat  it  up  thick 
with  fix  ounces  of  frefh  butter,  pour  it  over 
the  meat,  and  ferve  it  up.  Garnilh  it  with  le.- 
mon  lliced,  and  barberries. 

Sauce  for  'Capons. 

Take  the  necks  of  your  capons,  and  boil 
them  in  a little  water,  with  a whole  onion  and 
two  anchovies  cut  fmall,  and  a little  white 
pepper,  and  the,  gravy  that  runs  from  the 
capons,  and  put  it  to  your  liquor  ; then  flrain 
it,  and  thicken  it  with  a little  butter  and  flour, 
and  lerve  it  up  with  lliced  lemon. 

A Sauce  foon  made  for  a Jew/. 

Boil  the  liver  of  the  fowl  in  a few  fpoonfuk 
of  water,,  and  bruife  it  in  a fmall  quantity  of 
the  liquor  it  was  boil  d in  •,  add  a little  lemon- 
peel,  very  fine;  melt  dome  butter,  and 
mix  the  liver  therein;  let  it  jufLboil  up,  and 
put  it  into  the  dilh  with  the  fow  L. 

Sauce  for  Turkey. 

Take  a little  ftrqng  broth,  a glafi  ot  white 
wine,  an  anchovy  or  flialot,  a little  pepper, 
mace,,  and.fclt,  and  a fiice  of  lemon  ; lent  to 
ftcwi-a  little,  then  flrain  it,  and  pour  it  through 
its  belly.  Serve  it  with  onion  iauce;_  lay  them 
round  the  turkey;  butter  them,  and  ferve  them 
only  with.grav.yr  or  oyfler  fauce. 
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A good  Sauce  for  wild  Fowl, 

Tate  a quantity  of  veal  gravy,  according 
to  the  bignefs  of  your  d'lfii  of  wild-fowl,  fea- 
fon  it  with  pepper  and  fait  y put  in  the  juice 
of  two  oranges,,  and  a little  claret:  This  will 

ferve  all  forts  of  wild-fowl. 

Sauce  for  a Hare. 

Take  half  a mutchkin  of  red  wine,  and  a •lit- 
tle oyfter  liquor,  and  put  to  it  fome  good  gra- 
vy, a large  onion  ftuck  with  cloves,  and  fome 
whole  cinnamon,  and  nutmeg,  cut  in  flices ; 
let  it  boil  till  the  onion  is  tender ; then  take 
out  the  onion  and  whole  fpice,  and  put  to  it 
three  anchovies,  and  a piece  oi  butter  ; fhake 
it  up  well  together,  and  fend  it  to  the  table. 

Another  way.. 

Take  a mutchkin  of  cream,  and  half. , a 
pound  of  frefh  butter  ; put  them  in  a ftew- 
pan,  and  keep  ftirring  it  with  a fpoon  till  all 
the  butter  is  melted,  and  the  fauce  thick then 
take  up  the  hare,  and.  pour  the  fauce  into  the 
difh. 

Another  way. 

Bafte  the 'hare  with  a mutchkin  of  cream, 
and  when  it  is  three  parts  wafted,  and  the 
blood*  of  the  harle  mix’d  with  it,  take  up 
the  dripping-pan,  and  pour  it  into  a fauce- 
pan,  and  fet  it  by,  then  flbur  your  hare, 
bafts  it  well  with  butter,  and  put  into  the 

pan 
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pan  fome  gravy ; fcrape  up  all  the  brown 
among  the  liquor,  and  then  put  to  it  the  cream; 
run  it  through  a fieve,  and  thicken  with  but- 
ter rolled  in  flour. 

Sauce  for  a boil'd  Goofe. 

Take  either  onions  or  cabbage,  firll  boil’d 
and  then  ftew’d  in  butter  for  five  minutes,  and 
pour  it  over  the  goofe. 

Sauce  for  a roajled  Goofe  or  Rabbits. 

Having  drawn  up  lome  butter  thick,  mix 
in  it  a fpoonful  or  two  of  muftard,  fome  fugar 
and  vinegar. 

Sauce  for  boil'd  Rabbitt. 

Boil  the  livers,  and  Hired  them  very  finall,  as 
alfo  two  eggs,  not  boil’d  too  hard,  and  a large 
fpoonful  of  grated  bread ; have  ready  fome 
firong  beef  broth,  and  fweet  herbs  ; to  a lit- 
tle of  that  add  two  fpoonfuls  of  white  wine 
and  one  of  vinegar,  a little  lalt,,  ar.d  fome  but- 
ter ; ftir  all  in,  and  take  care  the  butter  does 
not  oil  : fltred  your  eggs  very  linall. 

Sauces  for  Partridges. 

Take  a bunch  of  celery  clean  wafh’d,  and 
cut  all  the  white  very  finall;  walh  it  again  very 
clean,  put  it  into  a fauce-pan  with  a blade  of 
mace,  a little  beaten  pepper,  and  a very  little 
ialt;  put  to  it  a mutchkin  of . w'ater  ; let-  it  boil 
till  the  w'ater  is  almoft  walled  .away  ; then  add  a 
gill  of  cream,  and  a piece  of  butter  roll’d  in 

fiour  ; 
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flour;  fiir  all  together,  and  when  it  is  thick  and 
fine,  pour  it  over  the  birds. 

Or  take  the  livers,  and  bruife  them  fine,  feme 
parfley  chopp’d  fine,  melt  a litte  frefh  butter, 
then  add  the  livers  and  parfley  to  it ; iqueeze 
in  a little  lemon,  juft  give  it  a boil,  ancr  pour  it 
over,  your  birds.  • i 

Or  take  a gill  of  cream,  the  yolk  of  an  egga 
beat  fine,  a little  grated  nutmeg,  a little  beat- 
en mace,  a piece  of  butter  as  big  as  a nutmeg 
roll’d  in  flour,  and  one  fpoonful  of. white  wine  ; 
flir  all  together  one  way  ; when  fine  and  thick 
pour  it  over  the  birds  : You  may  add  a few 

mufhrooms. 

Or  take  a few  mufhrooms,  peel  and  wafh 
them  clean,  put  them  on  a fauce  pan  with  a 
little  -fait,  let  them  over  a quick  fire,  let  them 
boil  up,  then  put  in  a gill  of  cream  ar.d  a lit- 
tle nutmeg;  fhake  them  together  with  a very 
little  piece  of  butter  roll'd  in  flour,  give  it 
two  or  three  fhakes  over  the  fire ; Three  or 
four  minutes  will  do  ; tlr£n  pour  it  over  the 
birds. - 

Or  take  grated  bread,  fome  water,  fait,  and 
an  onion,  boil  all  together,  and'  when  boil’d 
fome  time,  take  out  the  onion,  and  put  in  fome 
lemon  fauce  and  a piece  of  butter,  the  bignefs 
of  a walnut. 

Crifped  Crumbs  for  Larks,  or  other  fmall  Birds . 

Put  a piece  of  butter  into  a ftew-pan,  and 
let  it  run  to  oil ; then  fkim  it  clean,  and  pour 
it  off  from  the  lettjement ; to-  this  olemr  oil 

pm- 


ill  OF  SAUCES. 

put  grated  crumbs  of  bread,  and  keep  thaw 
ftirring  till  they  are  crifp  ; when  they  are  drain- 
ed lay  them  round  your  larks. 

Sauces  for  roofed  Pidgeons. 

1.  Gravy  and  juice  of  orange. 

2.  Boil’d  parfley  minced,  and  put  amongil  lome 
butter  and  vinegar  beaten  up  thick. 

3.  Gravy,  claret,  and  an  onion  ftewed  toge- 
ther with  a little  fait. 

4.  Vine  leaves  roalted  in  the  bellies  of  the 
pidgeons,  minced,  and  put  in  claret  and  fair, 
boil’d  together,  with  iome  butter  and  gravy. 

5 • Sweet  butter  and  juice  of  orange,  beat  to- 
gether and  made  thick. 

6.  Minced  onions  boil’d  in  claret  almoft 
dry  •,  then  put  to  it  nutmeg*  fugar,  gravy  of  the 
fowl,  and  a little  pepper. 

7.  Or  gravy  of  the  pidgeons  only. 

Sauces  for  all  kinds  of  Land  Fou/l. 

1,  Stew  fome  onions  with  fair,,  pepper* 
feme  grated  bread,  and  the  gravy  of  the 
■fo\yl. 

2 Take  bread,  and  boil  it  in  water  with  two 
whole  onions,  fome  gravy,  half  a grated  nutmeg, 
and  a -little  fait ; ftrain  them  together  through  a 
ftrainer,  and  boil  it  up  as  thick  as  water-gruel ; 
then  add  to  it  the  yolks  of  two  eggs  diffohed, 
and  the  juice  of  two  oranges. 

3.  Take  die  gravy  of  a fowl,  fome  fwcet  but- 
ter, grated  nutmeg,  pepper,  and  fait,  Hew  all 
together^  apd  add  to  it  the  juice  of  a lemon. 

III.  Sauce* 
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III.  Sauce*  for  Fifh. 

FreJJj  Fijh  Sauce. 

Take  fome  good  gravy,  and  make  it  pretty 
ftrong  of  anchovies,  and  a little  horfe-rad- 
dilh,  work  a piece  of  butter  in  fome  flour, 
and  put  to  it,  and  draw  it  up  thick}  then, 
with  ftew’d  oyflers  and  fhrimps,  put  it  to  your 
fifh  : garnifh  v/ith  fried  parfley,  lemon,  and 
fippits. 

Another  Fi/b  Sauce. 

Get  two  anchovies,  and  boil  them  in  a lit-- 
tie  white  wine  a quarter  of  an  hour,  with  a 
fhalot  cut  thin ; then  melt  your  butter  very 
thick,  and  put  in  icme  pickled  oyflers,  and 
pour  it  over  your  fi/h.  You  may  add  the 
oyfter  liquor 

Sauce  for  pickled  Fijh. 

Take  parfley  and  chives,  of  each  an  equal 
quantity,  fome  anchovies  and  capers  Hired  very 
imall,  with  a little  fait,  pepper,  nutmeg,  oil, 
and  vinegar,  all  mix’d  well  together;  when  you 
dilh  the  fifh,  pour  fome  of  this  fauce  upon  them, 
and  ierve  the  reft  of  it  in  a China  balon. 

Fijh  Sauce  to  keep  the  whole  T~ear. 

Take  twenty-four  anchovies,  chop  them, 
oones  and  all ; put  to  them  ten  fhalots,  a 
handful  of  icraped  horfe-raddifh,  four  blades 
ol  mace,  one  cbopin  of  white  wTine,  one  pint 

of 


17.4  DIRECTIONS  FOR 

of  water,  one  lemon  cut  in  dices,  half  a gill 
of  anchovy  liquor,  a gill  of  claret,  twelve 
cloves,  and  twelve  pepper-corns ; boil  them 
together  till  it  comes  to  a chopin,  then  drain 
it  off  into  a bottle.  Two  fpoonfuls,  when 
yew  have  occaffon  to  ufe  it,  will  be  fudicient 
to  a poundujf  melted  butter. 


General  Directions  for  Trus- 
sing Poultry,  & c.  in  explan  a. 
"E  i o n or  the  Plate. 


To  tru/s  a Goofe. 

A GOOSE  has  • no  more  than  the  thick  joints 
of  the  legs,  and  wings  left  to  the  body ; the 
feet  and  the  pinions  being  cut  off,  to  accom- 
pany the  other  gibblets,  which  confift  of  the 
head  and  neck,  with  the  liver  and  gizzard. 
Then  at  the  bottom  of  the  apron  of  the  goofe, 
cut  a hole,  and  draw  the  rump  through  it; 
then  pafs  a Ik  ewer  through  the  fmall  part  of 
the  leg,  through  the  body,  near  the  back, 
and  another  (kewer  through  the  thinned  pari 
of  the  wings,  and  through  the  body,  near  the 
back,  and  it  will  be  tight. 


A Chick- 
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Chicken  like  a Turkey-Poult , c>  a Turkey » 
Poult. 

After  you  have  got  a chicken,  cut  a long 
flit  down  the  neck,  on  the  fore-part ; then 

take  out  the  crop  and  merry -thought,  as 

it  is  called ; then  twill  the  neck,  and  bring  it 
down  under  the  back,  till  the  head  is  placed 
On  the  fide  of  the  left  leg  ; bind  the  legs  in, 
with  their  claws  on,  ar.d  turn  them  upon  the 
back.  Then,  between  the  bending  of  the 
leg  and  the  thigh,  on  the  right  fide,  pafs  a 
fkewer  through  the  body  of  the  fowl;  and 

when  it  is  through,  rtm  the  point  through  the 
head,  by  the  fame  place  of  the  leg  as  you  did 
before : You  mull  likewife  pull  the  rump 

through  the  apron  of  the  fowl. 

Acre,  The  neck  is  twilled  like  a cord,  and 
the  bony  part  of  it  mult  be  quite  faken  out, 
.and  the  under  jaw  of  the  fowl  taken  avray ; 
neither  Ihould  the  liver  nor  the  gizzard  be 
ierved  with  it,  though  the  pinions  are  left 
on.  Then  turn  the  pinions  behind  the  back, 
and  pafs  a fkewer  through  the  ektrfeire  joint, 
between  the  pinion  and  the  low  er  joint  of  the 
wing,  through  the  body,  rear  the  back,  and 
it  will  be  fit  to  rOall  in  the  fafluonable  man- 
ner. 

A.  Pi.  Always  mind  to  beat  down  the  bread- 
bone,  and  pick  the  head  and  neck  clean  from 
the  feathers,  before  you  begin  to  trufs  your 
fowj. 

A turkey-poult  has  no  merry  thought; 

- and 
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and  therefore,  to  imitate  the  turkey  the 
better,  we  take  it  out  of  a chicken  through 
the  neck. 

A Hare, 

Cafe  a hare*  and  in  caling;  it>  juft  when 
-you  come  to  the  ears,  pals  a Ikewer  be- 
tween the  Ikin  and  die  head,  and,  by  degrees, 
raife  it  up  till  the  fkin  leaves  both  the  ears 
ft  ripp’d,  and  take  off  the  reft  as  ufual. 
Then  give  the  head  a twill  over  the  back- 
putting  two  IkewerS  in  the  ears,  partly  to 
make  them  ftand  upright,  and  to  fecure  the 
head  in  a right  pofition ; then  pulh  the  joint 
of  the  fhoulder-blade  up  as  high  as  may  be, 
towards  the  back,  and  pafs  a Ikewer  between 
the  joints,  through  the  bottom  jaw  of  the 
hare,  which  will  keep  it  fteady  •,  then  pafs 
'another  Ikewer  through  the  lower  branch  of 
the  leg,  through  the  ribs,  palling  dole  by  the 
blade  bone,  to  keep  that  up  tight,  and  ano- 
ther through  the  point  of  the  fame  branch, 
which  fignifies  the  upper  part  Then  bend  in 
both  legs  between  the  haunches-,  fo  that  their 
points  meet  under  the  leut,  and  Ikewer  them  fall, 
with  two  lkewef5. 

A Food  for  Boiling. 

You  mull,  when  it',  is  drawn,  twill  the  wingfc 
'till  ydu  bring  the  pinion  under  the  back ; 
and  you  may,  if  you  will,  endofe  the  liver 
and  gizzard,  one  in  each  wing,  but  they  3re 
toinmOnly  left  out.  Then  beat  down  the 

breaft- 
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breaft-bone,  that  it  may  not  rife  above  the 
flefhy  part ; then  cut  off  the  claws  of  the  feet* 
and  twiff  the  legs,  and  bring  them  on  thfe 
outfide  of  the  thigh  towards  the  wing,  and 
cut  a hole  on  each  fide  of  the  aprohy  juft  above 
the  fidelinan,  and  put  the  joints  of  the  legs  into 
the  bod/  of  the  fowl ; This  is  triils’d  without  a 
ftcewer. 

An  Eaferling. 

A duck,  an  eafterling,  a teal,  and  a wid- 
geon,  are  all  trufs  cl  in  the  lame  manner.  Draw 
n,  and  lay  alkie  the  liver  and  gizzard,  and 
take  out  the  neck,  leaving  the  thin  of  the 
neck  full  enough  to  fpread  over  the  place 
Where  the  neck  was  cut  off.  Then  cut  off 
tne  pinions,  and  raife  up  the  whole  legs,  till 
they  are  upright  in  the  middle  of  the  fowl, 
and  prefs  them  between  the  flump  of  the 
wings  and  the  body  of  the  fowl : twift  the 
feet  towards  the  body,  and  bring  them  for- 
wards, with  the  bottom  of  the  feet  toward* 
the  body  of  the  fowl : then  take  a fkewer,  and 
pals  it  through  the  fowl,  between  the  lower 
joint,  next  the  foot  and  the  thigh,  taking 
hold,  at  the  fame  time,  of  the  ends  of  the 

ftumps  of  the  wings : then  will  the  legs,  Hand 
upright. 

A Rabbit  for  lolling. 

, ^ut  two  haunches  of  the  rabbit  clolb 
?o  the  back-bone,  two  inches,  and  turn  up 
ihe  haunches,  by  (he  fde  of  the  rabbit: 

fkcwct 
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fkewer  the  haunches  through  the  middle  part 
of  the  back ; then  put  a tkewer  through  the 
utmoft  joints  of  the  legs,  the  fhoulder-blade  and 
neck,  truffing  the  fhoulder  high,  and  bending 
the  neck  backwards  that  the  fkevrer  may  pafi 
through  the  whole; 

A Rabbit  for  roajting. 

Cafe  all  the  rabbit,  except  the  lower  joints 
of  the  fore  legs,  which  you  chop  off;  then 
pals  a fkevrer  through  the  middle  of  the 
haunches  after  you. have  laid  them  flat;  and 
the  fore- legs  winch  are  called  the  wings, 
rhuft  be  turned,  . fo  that  the  fmaller  joints  may 
be  puthed  into  the  body  through  the  ribs. 
A Angle  rabbit  haS  the  fpit  pafsu  through 
the  body  and  head,  but  the  fkewer  takes 
hold  of  the  fpit  to  preferve  the  haunches. 
Eut  to  trufs  a couple  of  rabbits,  there  are 
fevcn  fkewers,  and  then  the  fpit  pafirs  only 
between  the  fkewers,  without  touching  the 
rabbits. 

You  may  trufs  it  fhort  as  for  boiling,  and 
rfcafl  it. 

A Pitigeov. 

Draw  it,  hut  leave  in  the  liven , fot  that 
has  no  gall  ; then  pufh  up  the  bread  from 
'the  vent,  and  holding  Up  the  legs,  put  a 
fkewer  juflt  between  the  bent  of  the  thigh 
aiid  the  brawn  of  the  leg,  ft rfl  having  turned 
(he  pinion's  under  the  back;  and  lee  the  lower 
joint  of  the  Wggeft  Moris  are  ft  pafs’d  wn.t 
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the  flrewcr,  that  the  legs  are  between  them  and 
the  bodj. 

A Pheafant  or  Partridge. 

Both  die  pheafant  and  partridge  are  trufs’d  the 
fame  way,'  only  the  neck  of  the  partridge  is  cut 
off,  and  the  head  of  the  pheafant  is  left  oh. 
When  it  is  drawn,  cut  off  the  pinions,  leaving 
only  the  flump-bone  next  the  breaft,  and  pafs  I 
fkewer  through  its  point,  and  through  the  body 
near  the  back  ; and  then  give  the  neck  a turn  ; 
and  palling  it  by  the  back,  bring  the  head  on  the 
other  fide  of  the  wing-bone,  and  run  the  Ikewc-r 
thro’  both,  with  the  head  Handing  towards  the 
neck,  or  the  rump,  which  you  pleafe.  Then  take 
the  legs,  with  their  clawS  on,  and  prefs  them  by 
the  joints  together,  fo  as  to  prefs  the  lower  part 
of  the  breaft  •,  then  prefs  them  down  between  the 
lidefman,  and  pals  a Ikewer  through  all.  Re- 
member a partridge  mull  have  its  neck  cut  off 
but  in  every  other  refpedl  is  miffed  like  a phea- 
fant. r 


CHAP. 
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To  clarify  Sugar. 

O every  pound  of  allow  half  a mutt 
l.n  of  water,  aati  the  white  cf 
two  pounds  ; call  the  ee<y3  verv  w- rj|  , 

them  among  11  the  wate^r  5 ."break  the  Ivgor,  a 
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pour  the  water  and  the  whites  of  the  eggs  upon  it  •, 
let  it  Hand  to  foften  a little  before  you  put  it  on 
the  fire ; ftir  it  on  the  fire  until  the  fugar  is  quite 
diffolved  : when  the  fugar  comes  a boil,  and  the 
fcum  rifes  very  well,  pour  in  a little  cold  water, 
itnd  let  it  boil  a little  longer ; it  mates  the  fcum 
rife  the  better;  take  the  pan  off  the  fire,  and 
let  it  fettle  a little ; then  fcum  it,  and  lay  the 
fcum  on  a hair  fearce,  that  the  fyrup  may  Tun 
from  it,  lo  that  you  will  lofe  nothing  but  the  re- 
fufe ; put  the  fyrup  again  on  the  fire ; pour  a 
little  water  on  it  when  it  comes  a-boil ; this 
brings  up  a fecond  fcum  ; let  it  boil  a little  : 
then  fet  off  the  pan  again  ; iet  it  fettle  a little, 
and  take  off  the  fcum,  and  then  the  fyrup  is 
fit  for  ufe. 

Smooth  Marmalade . 


Weigh  the  oranges;  take  the  fame  w-eight  of 
fugar  as  of  oranges ; wipe  all  the  oranges  with 
a wet  cloth,  to  take  off  the  blacknefs,  and  grate 
them ; cut  the  oranges  long  ways  in  quarters ; 
llrip  off  the  lb  Ins;  fcrape  all  the  pulp  off  the 
inner  {kins  witli  a knife,  and  pick  all  the  feeds 
clean  from  them;  then  pfit  on  the  {kins  to  boil, 
until  they  are  fo  tender  that  they  will  beat  to  a 
mafh.  When  you  take  the  ficins  off  the  fire, 
squeeze  out  the  water,  and  fcrape  all  the  firings 
from  them;'  clarify  the  fugar;  then  take  the 
rroundrd  -ficins,  and  mix  them  by  degrees  in  the 
fyrup  with  a ipo°n.  juft  as  if  you  were  breaking 
fiarch  : when  it  is  all  well  mix'd,  put  it  into  the 

tan,  and  let  it  boil  until  the  fugar  is  incorporated 
i With 
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"with  it;  then  put  in  the  pulp,  and  let  it  boil 
until  it  is  all  of  an  equal  thicknefs,  ■ You  will 
know  when  it  is  enough,  by  its  turning  heavier 
•in  fiirring,  and  of  a finer  colour ; whenever  it 
begins  to  fpark  it  is  enough ; pound  the  grate 
in  a mortar ; take  off  the  marmalade-,  and  fl ir  in 
the  grate  carefully  ; when  it  is  all  in,  put  on  the 
pan  again,  and  let  it  boil  until  it  is  all  thorough- 
ly mixed.  You  may  keep  out  loine  of  the  grate, 
unlefs  you  choofe  it  very  bitter.  If  you  fave  any 
of  the  grate,  dr.y  it)  and  keep  it  for  feafonings. 

Chip  Marmalade. 

Weigh  the  oranges,  and  take  equal  Weight  of 
fugar;  clean  and  grate  the  oranges  as  in  the  for- 
mer receipt ; cut  them  crofs,  and  fqueeze  them 
through  a fearce ; boil  the  fkins  tender,  fo  that 
the  head  of  a pin  will  pierce  them  . when  you 
take  them  off  the  fire,  fqueeze  the  water  out  of 
them,  and  fcrape  all  the  firings  from  them;  .cut 
them  into  very  thin  chips,  and  let  them  boil. until 
they  are  tranfparent.  Asfoon  as  the  oranges  are  gra- 
ted, pour  feme  boiling  water  On  them  • when  the 
chips  are  quite  tranfparent,  put  in  the  juice,  and 
ff  rain  the  water  through  a fearce  from  the  gratings 
in  amongft  the  marmalade,  and  let  all  boil  together 
until  th.e Juice  jellies,  ‘which  yop  will  know  by 
letting  a little  of  it  cool  in  a Super, 

If  you  wifh  to  make  the  common  chip  marma- 
lade, it  is  done  every  way  as  in  the  above  receipt, 
only,  you  beat  the  one  half  of  the  kins,  and  cut 
the  other  half  of  them  into  chips, 

t:  To  prefeme  whole  Oranges, 

[ Take  half  a dozen  of  the  largefi  high  coloured 
bitter  oranges,  and  with  an  orange  razor,  cut 
1 2 them 
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them  no  deeper  than  the  yellow  rhind  in  different 
patterns  of  figures,  flowers  and  leaves,  or  grate 
or  ridge  them ; then  lay  them  in  as  much  water 
as  will  cover  them  well,  ■with  half  a pound  of 
lalt  mixed  mith  it,  and  put  a plate  above  them 
to  heep  them  under  the  water.  When  they  have 
lain  in  this  pickle  two  days,  take  them  out  and  put 
them  in  frefh  water  Other  two  days  ; then  tie  up 
each  orange  by  itfelf  in  a piece  of  linen  ; put  them 
on  with  cold  water,  and  let  them  boil  till  the 
head  of  a pin  tan  eafily  pierce  the  uncut  parts  of 
them  •,  take  a pound  of  fugar  for  every  orange, 
and  clarify  it;  but  take  care  to  let  the  fugar  boil 
no  higher  than  that  you  can  take  the  feum  ealily 
off  it ; then  with  a penknife  make?  a flnall  hole 
in  the  ftalk  end  of  each  orange,  and  ferape  out 
the  pulp  and  feeds  carefully  with  the  end  of  a 
tea-fpoon,  that  the  orange  may  be  no  way  hurt; 
place  them  handfomely  in  a potting-can,  fo  as 
that  one  may  not  lie  above  another ; fill  each 
orange  with  your  fyrup,  and  pour  the  reft  of  it 
over  them  ; when  the  fyrup  is  cold,  put  a platt 
above  the  oranges  to  keep  them  under  the  fyrup,} 
after  they  have  lain  four  days,  take  each  orange, 
and  pour  the  fyrup  out  of  it;  then  ftrain  your 
jyhip  to  clear  it  of  the  loofe  feeds;  and  put  it  on 
io  boil,  and  as  the  feum  rifes  take  it  off;  when 
it  ha§  boiled  about  fix  niinutes,  lake  it  off  to 
cocl  a little,  and  then  pour  it  in.  and  cover  your 
oranges  as  before;  then  let  it  ft  and  other  lour 
days';  look  at  your  oranges,  and  if  they  are  clear 
ahd  transparent;  and  the  fyrup  pretty  thick, 
lqucdae  iiuo  it  the  juice  of  four  bitter  oranges, 
n 11  H;  ‘ which 
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ifthich  prevents  the  lyrup  from  candying,  and 
gives  the  oranges  a fine  flavour ; give  your  fyrup 
a boil,  and  kum  it ; then  put  in  your  oranges, 
one  by  one,  and  let  them  boil  five  minutes  more  ; 
take  them  out  carefully,  and  pot  them  up  for 
ule,  but  be  fure  they  are  well  covered  with  the 
fyrup.  Preferred  angelica  cut  out  in  long  leaves* 
make  beautiful  tops  for  them. 


To  preferve  Orange  Jki. 


MS. 


Lay  them  in  la  It  and  water  as  you  do  the 
whole  oranges;  and  cut  them  through  the  mid- 
dle; fqueeze  out  the  juice,  and  pick  out  all  the 
inner  Ikins  ; boil  them  until  they  are  fo  tender 
that  the  head  of  a pin  will  eafily  pierce  them  ; 
be  fure  you  fcrape  all  the  firings  from  them; 
cafe  the  firms  in  one  another,  and  put  them  into- 
a pot  that  will  hold  them  eafily  ; clarify  weight 
for  weight  of  fugar,  and  pour  the  fyrup  on  the  . 
Ikins  when  it  is  quite  cold.  It  mull  be  a wide  - 
mout n ,d  pot  that  will  let  in  a faucer  ; put  a little 
weight  on  the  faucet-  to  hold  down  the  Ikins 
amongft  the  fyrup ; let  them  Hand  for  four  or 
five  daysy,  by  that  time  the  fyrup  will  become 
as  thin  as  water  You  mufi  take  it  off,  and  boil 
t up  with  more  fugar,  until  the  fyrup  is  of  a proper 

.'a!  ;;  'r  r1' 

*\  , ’ iCt  them  11311(1  for  three  or  four  days, 

as  befo£rUP  T1Ue  thln  agaIn’  not 

as  before  ; take  it  off,  and  add  more  fugar  to 

2 ™hen  “ boils.  f-m  it  very  clean  ; p*  t £ 
the  firms  amongft  it,  and  let  them  boil  until  they 

1 3 art.- 
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are  quite  tranfparent ; then  cafe  them  one  within 
another,  and  lay  them  in  the  pot,  and  pour  the 
fyrup  over  them  ; be  fure  to  have  as  much  as  will 
cover  them,  and  lay  them  by  for  ufe.  Three  or 
four  of  the  (bins  turned  down,  with  a flice  ot 
preferved  oranges  between  each  of  them,  mate  a 
very  pretty  alfet. 

Preferred  Jliced  Oranges. 


Grate  the  oranges  \ cut  them  acrofs  in  thin 
dices ; pick  the  feeds  carefully  out  with  a bodkin, 
but  take  care  not  to  break  the  pulp } lay  them 

in  a flat  bottom'd  jar,  one  dice  above  another  ; 

clarify  as  much  fugar  as  will  cover  them ; and 
when  the  fyrup  is  cold,  pour  it  over  them;  put 
a weight  on  them  to  keep  them  down  among* 
the  fyrup;  let  them  fland  two  or  three  days;  by 
that  time  the  fyrup  will  be  very  thin;,  then  turn 
out  the  dices’dh  , a hair-fearce  td  drain  all  the  li- 
quor from  them ; add  as  much  fugar  to  the  liquor 
ns  will  make  it  into  a good  fyrup  ; be  fure  to 
icuni  it  always  when  it  boils ; put  . back  the  dice; 

into  the  pot,  and  when  the  fyrup  is  cold,  pour  it 

on  them;'  let  them  llahd  four  or  five  days.  Vou 
mud  repeat  this  a third  time  m the  fame  manner, 
it  is  a long  time  .before  the.forup  penetrate,  into 

, he  hear,  of  *0  $r. 

tight  days  loRW’  dicnpoaroff  Ijrtfc  ^ 
boil  it  im  with  feme  more  Cigar  1 «U  off  the 

ftum  *then  pot  in  .he  <H«S,  3 

^ boil.  When  you  pot  the  «K„ 

cover  them  with  clean  nvht.e  P»P<*- 
oranges  have  got  two  or  three  hearty  boila» 
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them  o-ff  the  fire,  and  let  them  Land  until  they 
are  almoft  cold,  and  don’t  take  the  paper  off 
them-,,  then  pot  the  ilices  neatly  up,  and  pour 
the  fyvup  over  them ; be  lure,  you  have  always  fy- 
rup  to  cover  them.  This  is  a very  good  and  a 
very  pretty  preferve. 

To  preferve  Orange  Grate. 


Boil  the  grated  fkins  tender  ; pound  them  aa 
ior  l'mooth  marmalade  take  one  pound  of  fugar 
to  a pound  of  the  pounded  fkins  j clarify  the  fu- 
gar;. and  boil  the  fkins  amobgft  the  ,fyrup,  juft 
as  you  do  the  fmooth  marmalade  ; when  they  are 
thoroughly  boiled,  flir  in  as  much  of  the  grate 
as  will  make,  them  like  thick  pottage  ; let  if  get 
a boil  or  two  to  mix  it  well ; then  pot  it  up  for 
ufe.  This  is  better  for  orange  puddings,  or  ariy 
thing  that  is  to,  be  fcalbned  with  oranges;  than, 
even  frefh  oranges  or  marmalade.  You  fhculd 
dry  the  orange,  grate  as  you  gather  it ; for  al- 
though it  is  dry,  it  will  make  this  conierve  very 
Well:  likewife  keep  all  the  parings  of  your  le- 
mons; pare  them  thi:.,  and  lay  them  by  for  ufe. 
When  they  are  well  dried,  they  will  ferve  for 
fealonirg  any  thing  that  lemon-peel  fhoulcl  go 
into. 


Orange  Chips. 

Boil  forme  orange  fkins  very  tender,  and  ctit 
them  into  thin  long  chips ; clarify  the  fame  vediglit 
of  fugar  as  of  chips.  You  may  let  theih  lie  for  tw'o 
or  three  days;  then  pour  it  off,  and  boil  it  up> 
again;  and  when  cold  pour  it  over  the  chips* 

. 1 4 (l'<> 
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Do  this  three  or  four  times,  until  the  chips  are 
tranfparent. 

Orange  peel. 

Lay  the  orange  fkins  in  fait  and  water  three  or 
four  days ; then  put  them  on  with  cold  water, 
and  let  them  boil  until  they  are  tender ; fcrape 
out  all  the  pulp  and  firings  ; clarify  weight  for 
weight  of  fugar  ; cafe  the  fie  ins  one  within  ano- 
ther, and  put  them  into  a flone  jar  ; when  the 
fyrup  is  cold,  pour  it  over  them,  and  let  them 
Hand  until  the  fyrup  is  thin  about  them;  then 
pour  it  off  them,  and  add  more  fugar  to  it;  boil 
it  up  to  a good  fyrup,  and  when  it  is  cold,  pour 
it  on  the  fkins  again,  and  let  it  lie  on  them  un- 
til they  are  quite  tranfparent,  and  the  fyrup  thick 
about  them.  Then  take  them  out  of  the  fyrup, 
fpread  them  on  the  bach  of  a fearce,  and  dry 
them  in  a flove,  or  before  a flow  fire.  Then 
candy  them  thus : tahe  up  each  fhin  upon  the 
point  of  a forb,  and  dip  them  one  by  or.e  very 
quickly  in  the  candied  fugar,  and  lay  them  again 
on  the  bach  of  a fearce  to  dry  ; and  when  they 
are  thoroughly  dried,  cafe  them  within  one  ano- 
ther, and  fay  them  in  a dry  place  for  ule. 

To  candy  Angelica. 

Tahe  the  angelica  in  the  month  of  May, 
while  it  is  tender  ; cut  away  the  leaves ; cut  the 
flalhs  in  pieces  about  a quarter  long;  lay  them 
in  cold  water  as  you  cut  them  ; fet  them  on  the 
fire  in  a panful  of  water  ; let  them  boil  tender 
and  green;  then  take  them  out  and  peel  them  . 

clarifr 
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clarify  it,  and  let  your  angelica  lie  in  it  for  four 
days.  Then  take  it  out,  and  fqueeze  into  the 
fyrup  the  juice  of  three  lemons,  adding  the  par- 
ings very  thin  cut,  and  half  an  ounce  of  white 
pepper  beat.  Let  your  fyrup  again  boil  fix 
minutes.  Then  put  in  your  angelica,  and  give 
it  a boil  for  three  minutes,  and  lay  it  by  for  ufe. 
It  may  be  candied  in  the  fame  way  as  the  orange- 
peel,  only  don’t  boil  the  fugar  quite  fo  higlf  as 
candy  height. 

To  prepare  Sugar  for  candying  aUjfrU  of  Fruits. 

Take  equal  weight  of  fingle  refined  fugar  as 
of  fruit;  call  the  white  of  an  egg  to  two  pound 
ol  lugar,  and  add  half  a mutchkin  of  water  to 
each  pound  of  it.  Break  the  fugar  • put  it-  in  a 
brals  pan,  and  pour  the  egg  and  water  over  it. 
Stir  it  on  a clean  fire  till  the  fugar  is  thoroughly 
melted,  and  boil  it  till  the  fcum  is  hardened  on 
the  top.  Then  take  it  off,  and  fcum  it  clean 
bet  .t  on  again,  and  take  off  a fecond  fcum. 

I hen  let  it  bo.l  till  candy  or  blowing  heWw 
wluchyo.,  mil  know  bj,  dipping  you,  fa.nmev 
m the  fyrup  and  blowing  through  it.  If  jc  ;s 
come  to  the  proper  height,  the  fugar  will  blow 
up  like  feathers.  Then  take  off  the  pan,  hold 

it  to  one  fide,  and  grind  the  fugar  on  it  with  tlm 

back  oi  a ipooru  . . 

a o candy  F/ozcers. 

if  of  f owers  yob  pmevt 

It  the  Italics  are  very  long,  cut  off  fome  of  them. 
Oaril)  and  bod  a pound  of  fine  fugar  till  near 

■*  sandy 
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•'  , 

candy  height ; when  the  fugar  begins  to  grow 
Aid, 'band  fomething  Cool,  dip  the  flowers  into 
it  take  them  out  immediately,  and  lay  them 
cne  by  one  on  a fieve;  dry  them  as  before. 

To  make  red^urrant  Jetty- 

-Take  the  largeib berries,  you  can  get ; flnp 
them  off  the  ftalks.v  do  not.  put  in  green  ones, 
nor  the  red' hard  berries  that  are  at  the  end  of  foe 
ftalks,  for  they  havemeither  juice  nor  tafle.  A - 
ter  the  berries  ife.ftrtpt,  we!gh  them,  and  take 
the  dame  weight  of  (ingle-refined  fogar  c\an  j 
theW,  and  let.  h boil  to  blowing  height,  for 

ihfelhe  receipt ; then  throw  ,n  the  .hole 
heiriesi inter  the  fyrup,  a»d  let  then,  boil  v "jM 
fcr  ten  or  eleven  minutes , then bj  • b*”,  f'» 

*°  ' j"  can  , pour  it  into  the  fe.rce  to  le,  the 

if  run  throat 

r ?c“c,e.nvs sfefS 


o oars  u uy>«  * * * - 

ieliy  preierv.es  more  ot 
This  n»nn«|  ^ ^ by  fusir.icg  it 

*'  P““  „ cloth  whia  ftoils  the  flavour  ar.d 
' r,‘,f  and  it  neither  candies  nor  runs,  v.htch 

cotton  sea,  of  mahinS  it  is  apt  to  do. 

llhiit e-cur rant  Jelly. 

This  may  bo  done  the  very 
red  currant  jelly,  only  be  furc  to  lake  do”" 
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fined  lugar  in  place  of  fingle,  and  when  it  comes 
aboil,  let  it  boil  no  longerthan  fix  minutes,  left; 
it  fhould  difcolour  it;  then  put  it  diredlly 
through  a gapze  fearce,  and  pot  it  up  without, 
heating  it  again.  ’in  yd  ono 

Black-currant  Jelly . 

To  three  pints  of  black  currants  take  one  pint 
of  red,  flrip  them  from  the  ftalks ; put  them, 
with  half  a mot  chin  of  water,  into  a can,  and  lie:, 
them  clofe  up  with  fome  folds  of  paper;  then  put) 
the  can  into  a pot  of  water,  and  let  it  boil  about 
twelve  hours ; but  take  care  none  of  the  water 
goes  into,  the  can  ; and  as  the  water  boils  dowh; 
you  may  add  lome  more  to  it ; turn  the  berries 
into  a fearce ; bruife  them  with  the  back  of  a 
i'poon  on  the  fide  of  it ; then  gather  all  the  bruifi- 
cd  berries  together,  and  put  them  into  a clean 
bowl;  pour  on  a mutch  kin  of  water;  bruife 
them  well  with  a fpoon  ; turn  them  into  a-fearce, 
and  let  them  Hand  all  night ; let  the  water  that 
runs  through  be  put  amongft  the  juice;  by -ip 
doing,  you  get  the  whole  ftrength  of  the  berries. 
This  is  much  better  than  ftraining  tlwough  a 
cloth,  which  both  fpoils  the  tafte  and  colour  of 
the  fruit.  To  every  mutchkin^of  juice  take  a 
pound  of  fugar ; claijfy  and  Itoil  it  to  candy  - 
height ; then  put  in  the  juice  ; let  it  boil  a quar- 
ter of  an  hour,  taking  off  the  fcum  as  it  rifcs* 
and  then  pot  it  up.  •••‘ft  u !■ 

Another  way. 

Pick  your  currants,  and  put  as  much  water 
into  a brafs  pan  as  will  juft  cover  the  bottom  of 
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it  •,  then  put  in  the  berries,  and  give  them  a fcald, 
but  do  not  let  them  boil;  take  them  off,  put 
them  into  a hair  fearce,  and  fqueeze  the  juice  out 
of  them ; then  take  out  the  fqueezed  berries ; 
put  them  into  a can,  and  to  every  pint  of  them 
allow  hall  a mutchkin  of  warm  water,  to  draw 
out  the  juice  that  remains  in  them,  which  we 
call  the  walhings.  Add  this  to  the  reft  of  your 
juice,  and  to  every  mutchkin  of  juice  take  a 
pound  of  loaf  fugar  beat ; mix  it  with  the  juice, 
and  put  it  on  a clear  brifk  fire,  flirring  it  dole 
one  way  till  it  comes  a-boil ; then  take  the  feum 
clean  off  it  as  it  rifes,  and  let  it  boil  for  fifteen 
minutes ; then  take  it  off,  and  pot  it  up. 

To  preferve  whole  Currants. 

Pick  all  the  berries  off  the  ffalks,  or  clip 
them  off  with  a pair  of  ieiffars,  which  is  neater, 
and  like  wife  the  black  tops  of  the  berries ; but 
take  care  you  do  not  break  the  berries  : Then 
take  equal  Weight  of  fingle- refined  iugar  and  cur- 
rants ; keep,  our  half  a pound  of  the  fugar,  which 
pound  and  fearce,  and  clarify  the  reft,  and  boil 
it  to  blowing-height ; take  the  halt  of  the  ber- 
ries, and  throw  them  into  the  fyrup  r let  them 
boil  eight  minutes,  as  you  do  the  jelly  ; run  them 
through  the  fearce  in  the  lame  way.  \\  hen  it  is 
all  through  the  fearer,  put.it  into  the  pan  ; and 
whenever  it  comes  a-boil,  put  in  the  whole  ber- 
ries, after  firewing  them  o\er  with  the  pounded 
fugar,  and  let  the  whole  boil  together  fi\e  mi- 
nutes ; then  take  them  off,  and  pot  them  up. 
White  currants  may  be  done  in  the  lame  way ; 
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nly  be  lure  you  ufe  double-refined  fugar.  This, 
is  a pretty  preferve  in  glafles  or  fine  tarts.  If 
you  have  a mind  to  do  a few  of  them  upon  italics, 
you  mult  make  a Imall  hole  in  the  fide  with  the 
point  of  a pin,  and  pick  out  all  the  feeds ; ftrew 
a little  pouilded  lugar  over  them  • put  them  in  at 
the  lame  time  with  the  whole  berries  : when 
they  are  done,  you  can  eafily  feparate  the  berries 
on  the  fialks  from  the  whole  ones ; put  them 
into  glafles,  and  fill  them  up  with  the  jelly,  and 
let  the  ends  of  the  fialks  be  uppermolt  in  the 
glafles. 

sin  excellent  way.  cf  doing  Currants  for  prefent 


Call  the  whites  of  two  or  three  eggs,  until 
they  drop  from  the  fpoon  like  w:,.ter ; take  the 
largeft  and  belt  red  currants  you  can  get-,  keep 
them  on  the  fialks ; have  iome  double-refined  fit- 
gar  pounded  and  filled  ; take  every  fialk  of  the 
berries  by  hlel-f;  dip  them  in  the  eggs  as  above ; 
and  while  they  are  wet,  roll  them  gently  in  the 
fugar , lay  tnem  I j as  not  to  touch  each  other  on 
a Iheet  of  clean  white  paper  before  the  fire  to 
diy  , but  take  c.aie  you  don  t burn  them  ; put 
them  on.  a China  plate,  and  fo  fend  them  to  ta- 
ble. It  there  be  any  green  berries  at  the  end  of 
tiie  fialk,  be  fine  to  pick  them  olf. 

To  preferve  Rajbcrvics  whole. 

lake  tire  beft  you  can  get-,  and  to  every 
pound  oi  them  take  a pound  and  a half  of  Angle 
refined  lugar;  clarify  and  boil  it  candy-higB; 
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keep  a little  of  the  fugar  out  to  pound  and  fift  -T 
when  the  fugar  is  ready,  put  in  the  rafps,  and 
let  them  boil  as  quick  as  poflible ; llrew  the 
pounded  fugar  over  them  as  they  boil ; when  the 
iugar  boils  over  themT  take  them  off  the  fire, 
and  let  them  hand  until  they  are  almofl  cold. 
To  every  pound  of  rafps  add  half  a mutchkin  of" 
currant  juice,  which  not  only  firms  the  rafps,  but 
makes  the  jelly  ftronger ; then  put  the  whole  on 
to  boil,  till  the  fyrup  hangs  in  flakes  from  the 
ipoon ; keep  feumming  as  they  rife ; then  take 
it  off,  and  put  it  in  pots  or  glaffes.— Strawber- 
ries are  preferved  in  the  fame  manner. 

To  make  Rajberry  Jam. 

Pick  and  clean  the  berries  wrell.  To  every 
pound  of  beriies  take  half  a mutchkin  of  the 
juice  of  currants,  and  a pound  and  a halt  of  lump 
fugar ; pound  it,  and  put  into  a pan,  a row  of 
fruit  and  a row  of  fugar  alternately ; let  the 
whole  hand  in  the  pan  fome  time  before  you  put 
them  on  the  fire,  to  ibften  the  fugar;  boil  them 
on  a quick  fire,  and  when  they  fall  to  the  bot- 
tom they  are  enough. 

To  prefervs  Green  Gooft  berr  'ics. 

Take  the  largeft  and  greeneft  gafkens  you  can 
«et ; cut  off  the  black  tops,  and  leaie  the  ilalks  , 
flit  them  down  the  fide  with  a pin,  but  not  too 
long;  then  put  them  on  the  fire  to  fcalJ,  but 
take  care  they  don’t  boil ; take  them  ont  very 
carefully  with  a fkimmer,  and  fpread  then  on 
the  back  of  afearce  to  drain  die  water  from  them. 
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You  muft  not  lay  one  above  another,  for  fear  of 
bruifing  them.  Weigh  the  berries  before  you  do 
any  thing  to  them  ; and  to  every  pound  oi  berries- 
take  two  pounds  of  double-refin’d  fugar  y clarify 
the  fugar.  You  may  lay  by  near  oae  half  oi  the 
lyrup,  and  the  other  half  put  in  a pan  until  it 
boil ; then  put  in  a few  of  the  berries  carefully  ; 
let  them  boil  juft  one  minute;  take  them  up 
carefully,  and  put  them  into  fmall  pots ; repeat 
boiling  the  reft  in  the  fame  manner  and  time  un- 
til they  are  all  done  ; put  the  fyrup  through  3 
iearce,  to  keep  out  the  ieeds  ; pour  it  hot  upon' 
the  berries,  and  lay  lome  light  thing  over  them 
to  keep  them  down  amongft  the  fyrup  ; let  them 
ftand  five  days ; then  drain  all  the  lyrup  from 
them,  which  will  be  very  thin  ; add- to  it  a part 
of  that  kept  out ; let  it  come  a boil ; throw  in 
the  berries,  and  give  them  another  minute’s  boil- 
ing as  at  firft,  and  lay  them  by  in  the  lame  man- 
ner as  before  ; let  them  ftand  ten  days  ; add  new 
lyrup  to  the  old,  and  give  them  the  fame  boiling 
as  before;  put  them  up,  and  let  them  ftand  other 
eight  or  ten  days.  If  they  are  not  green  enough, 
give  them  another  boil  in  the  lame  way  ; be  furs 
every  time  you  take  off  the  fyrup  to  run  it 
through  a featce,  which  takes  out  the  feeds  better 
than  picking  them  out  with  a pin,  and  much  ea- 
fier.  W hen  they  are  fo  done,  and  quite  cold, 
cover  them  up  dole  with  paper. 

Another  way  to  do  a of  Green  Gajkcns. 

Take  a pint  of  the  largeft  green  gaflcens  ; cl i 
off  the  tops,  but  leave  the  ftalks,  and  with 

needle 


* "0 
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needle  make  a fhort  flic  in  the  fide  of  each  berry, 
fo  as  to  get  out  the  feeds ; then  cover  the  bottom 
of  a brafs  pan  with  green  kail  blades ; lay  in 
your  ftoned  berries,  and  ftrew  over  them  a quar- 
ter of  an  ounce  of  beat  alum.  Then  cover  them 
well  with  water,  laying  kail  blades  above  alL 
Put  them  on  the  fire,  and  give  them  a heat,  fo 
as  to  be  no  warmer  than  you  can  bear  your  hand 
in  the  W'ater ; then  take  them  off,  and  let  them 
cool ; fet  them  on  and  off  the  fire  in  the  fame 
manner,  feven  or  eight  times ; then  change  the 
water  and  blades,  and  fet  them  on  again  with 
frefli  water  and  blades,  and  repeat  the  heatings 
and  coolings,  as  before,  till  you  fee  them  of  a 
fine  light  greenifh  colour;  and  when  your  ber- 
ries are  cool,  lift  them  carefully  up  with  your 
hand,  and  lay  them  on  the  back  of  a fearce  to 
drain ; clarify  three  pounds  of  double  refined 
liigar ; put  your  berries  in  a bowl,  and  pour  this 
fyrup  over  them;  cover  them  with  a fheet  of 
writing. paper,  and  let  them  Hand  two  days ; then 
lift  the  berries  carefully  up,  and  lay  them  on  a 
fearce  again  ; ftrain  your  fyrup ; fet  it  to  boil  fix 
minutes,  taking  off  the  feum  as  it  rifes ; then 
put  your  berries  into  it,  and  give  them  a boil 
for  a miriute;  then  return  them  back  again  into 
the  bowl,  and  let  them  ftand  other  three  days; 
then  clarify  another  pound  of  lugar,  and  put  into- 
it  a chopin  of  frefh  gafkens;  fit  it  on  the  fire, 
bruiie  the  berries  well  in  it  with  the  back  of  a 
ipoon,  and  give  them  a boil  for  five  or  fix  mi- 
nutes; then.put  this  jelly  thro’  a fearce,  and 
fquee.ze  the  berries  well  through  it ; then  take 

out 
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out  the  preferred  gafkens,  and  add  this  to  their 
fyrup  ; give  it  a boil,  and  fcum  it  then  put 
in  your  berries,  and  let  them  boil  in  it  five 
minutes.  Then  pot  them  up. 

I muft  recommend  the  honing  of  the  berries, 
and  which  I always  do  myfelf,  becaufe  when 
the  feeds  are  allowed  to  remain  in  them,  I have 
found  by  experience  that  they  not  only  hurt 
the  berries,  and  diicolour  the  jelly,  but  prevent  . 
the  jelly  itfelf  from  getting  in  to  make  them 
plump,  whicH1  adds  much  to  their  beauty,  and 
makes  them  Jceep  better. 

I mull;  alfo  recommend  the  addition  of  the 
goofeberry  jelly,  as  it  both  helps  to  fill  up  the 
empty  berries,  and  makes  them  retain  their 
natural  flavour. 

Obferve  never  to  cover  up  jellies  or  preferves 
of  any  kind,  till  they  'have  food  at  leajl  twenty- 
jour  hours. 

To  preftrve  Red  Gocf  berries. 

Take  the  beft  Mogul  berries'-,  clip  off  the  black 
tops,  and  leave  the  flajks,  as  in  the  preceding 
receipt ; take  equal  weight  of  berries  and  fingle- 
refin’d  fugar  ; clarify  the  fugar ; make  a very  fntail 
flit  in  the  berries  with  a pin  on  the  fide,  to  let  the 
htgar  go  through  them.  When  the  fyrup  is  ready, 
put  in  the  berries,  and  let  them  boil  till  the  fugar 
is  quite  into  the  heart  of  them,  and  becomes  tran- 
Iparent ; then  take  them  up  v/ith  a fkimmer  ; put 
them  into  pots,  and  run  the  fyrup  through  a fettree, 
to  keep  out  the  feeds ; put  the  fyrup  into  a pan 
again,  and  let  it  boil  until  it  ropes  from  the  fpoon; 

then 
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then  pour  it  on  the  berries  ; don’t  let  the  berries 
boil  on  too  ftrong  a fire.  You  may  put  them 
into  glaffes,  as  they  look  very  fine. 

Yo  make  Goojebcryy  Jam. 

Take  the-  fame  weight  of  powder-fugar  as  of 
erries  ; put  in  the  berries,  firewing  the  fugar 
over  them  as  you  put  them  in ; pour  half  a 
rtiutchkin  of  water  over  them ; put  them  on  a 

.w  “re  j let  them  boil  flowly  a little  time; 
fiam  them  as  clean  as  you  can  ? then  put  a 
quicker  fire  to  them  ; let  them  boil  till  they  are 
\«iy-  clear,  and  will  jelly.  So  pot  them  up. 

Goofeberry  Jelly , 

Fill  a ftane  jar  with  ripe  gooleberries ; cover 
it  dole  up  with  paper ; put  it  in  a pot  of  water  ; 
let  them  boil  until  they  are  quite  tender,  juft 
as  you  do  blackcurrants;  then  put  them  through 
a learce.  To  every  mutchkin  of  juice  take  a 
pound  of  fingle-refin’d  fiigar  ; clarify  it,  and  boil 
it  candy  high  ; then  put  in  the  juice,  and  let  it 
boil  till  it  jellies,  which  you  will  eafily  know 
by  letting  a little  of  it  cool  on  a faucer  ; take 
off  any  fcum  that  rifes  from  the  fruit  before  you 
pot  it  up. 

Another  •a/ay. 

Take  two  pints  of  dark  red  goofcberries ; put 
them  on  in  a brals  pan,  with  a mutchkin  ot 
water  ; mix  them  till  they  are  fcaiding  hot  *, 
them  take  them  off;  put  them  through  a learce, 
and  fqueeze  all  the  juice  out  of  them.  To  every 
mutchkin  of  juice  take  a pound  of  lump  fugar  ; 

_ beat 
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beat  it;  mix  it  with  your  juice;  fet  it  on  the 
fire,  and  let.it  boil  for  fifteen  minutes,  taking  off 
the  lcum  3S  it  riles.  Then  pot  it  up. 

I recommend  this  as  the  Deft  and  eafieft  way 
of  doing  this  jelly. 

lo  preferve  Cherries. 

Take  two  pound  of  Morelia  cherries,  and 
cut  a piece  off  each  ftalk ; prick  them  with  a 
fine  needle  ; then  clarify  two  pound  and  a halt 
of  fugar,  and  boil,  it  candy  high;  add  to  it  a 
mutchkin  of  red  currant  juice,  and  allow  one 
pound  of  fugar  more  for  the  juice  to  be  clarified 
along  with  the  reft.  Let  it  boil  for  five  minutes 
after  the  juice  is  put  in,  and  fcum  it  ; then  put 
in  your  cherries,  ar.d  let  them  have  a cote) ed 
boiling  for  five  minutes  more  ; then  take  off  the 
pan  ; fcum  it,  ar.d  let  it  ftand  for  ten  minutes 
covered  up  with  writing  paper ;.  then  give  them 
a boil  for  other  ten  minutes,  and  lift  up  one  of 
your  cherries  by  the  ftalk.  When  you  fee  it 
tranfparent,  and  of  a fine  high  colour,  pot  them 
tip.  ,?hiTl 0^  ft  hi)  *tud 

As  the  feafon  for  currants  is  moftly  over 
before  thefe  cherries  are  ready,:  take  currant** 
jelly  to  fupply  the  place  of  the  juice,  and  allow 
a pound  of  jelly  for  every  two  pound  of  cherries. 
Oblerve,  that  white  currants  will  anfvver  this 
purpofe  as  well  as  red,  efpeciafy  when  the  cherries 
are  of  a darlored. 

. lQfi  grtiri  ...  73 ni  i 1 1 i xuu  t 

To-  preferve  Cherries  with  Stalks  and  Leaves. 

Take  the  largeft  Mayduke  cherries ; gather 
them  carefully,  with  the  ftalks,  and  feme  df 

i£sd  the 


f 


19$  preserves,  PICKLES,  &t. 

the  leaves  on  them;  take  feme  ftrong  vinegar, 
and  beat  a little  alum  in  it ; put  it  on  the  fire, 
and  ^et  it  boil  ; then  dip  in  the  italks  and  leaves, 
and  give  them  a little  boil  in  the  vinegar,  (but 
take  care  you  don’t  let  the  cherries  touch  the 
vinegar^)  ; then  lay  them  on  a fearce  to  dry  • 
clarify  two  pounds  of  double-refined  fugar.  While 
thefyrup  is  boiling  hot,  dip  the  cherries,  Italks, 
and  leaves  in  it.  When  they  are  fcalding  hot, 
take  them  out  again,  and  lay  them  on  the  fearce  ; 
then  boil  up  the  iyrup  candy  high  , dip  the 
cherries  into  in  again  ; then  lay  them  again  on 
the  fearce ; dry  them  in  the  fun,  or  in  a dry- 
ing ftove  i.  turn  them  frequently  whilft  on  the 
fearce. 

To  prejtrae  Apricots. 

Take  the  Lirgeft  and  belt  you  can  get,  juft 
ripe  and  no  more,  open  them  at  the  crefs  with 
a knife,  and  thruft  out  the  ftone  with  a bodkin  ; 
pare  them  as  thin  as  you  can.  To  every  pound 
of  apricots  take  a pound  and  a half  of  fine  fugar. 
As  you  pare  them,  ftrew  feme  pounded  fugar 
on  them;  clarify  the  remainder  of  the  fugar; 
put  the  apricots  in  tjie  fyrup,  and  let  them  lie 
till  the  fvrup  is  almoft  cold  ; then  put  them  on 
a flow  fire,  and  let  them  fimmer  a little  ; cover 
them  with  white  paper  ; fet  them  off  the  fire, 
and  let  them  Hand  until  they  are  almoft  cold ; 
then  put  them  on  again,  and  bring  them  to  a 
fimmer;  repeat  this  three  or  four  times,  letting 
them  be  almoft  cold  before  you  put  them  on;  by 
this  time  the  fugar  will  be  well  incorporated 

with 
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them ; then  put  them  on*  and  bring  them 
t0  a boil  5 ^et  them  boil  until  they  are  quite 
tranfparent.  If  you  choofe  you  may  blanch 
the  kernels,  arid  put  them  in  among!!  them  at  the 
-aft  boiling.  So  pot  them  up. 

To  make  Apricot  Jam. 

Stone  and  pare  the  apricots  ; take  equal 
weight  of  iugar  and  fruit ; clarify  the  lugar,  and 
boil  it  candy  height ; put  in  the  apricots,  and  let 
them  boil  very  thick,  until  they  are  well  broke; 
lou  may  bruife  them  with  a fpoon  as  they  boil  • 
you  may  boil  a little  white  currant-jelly  VfjtK 
them  for  they  are  much  the  better  of  it ; 
blanch  the  kernels,  and  mix  with  them  juft  before 
,/OU  tal.e  them  off.  This  makes  very  fine  tarts. 


To  preferve  Green  Gauge  Plumbs. 

a ^luck  the  Plumbs  when  full  grown,  with  thfc 
fialk  at  each,  and  a leaf,  if  you  can  ; let  them 
he  in  cold  water  twenty -four  hotirs  ; take  them 

out  of  that  water  . put  two  or  three  grecn-tail 

- a fS  l.n  -lie  boltom  °f -a  clean  brafs  pan;  put 
n the  fruit,  with  as  much  water  as  will  wholly 
cover  tnem;  ftrew  a little  pounded  alum  among!! 
t cm  ; put  them  on  a clear  fire  ; and  when  they 

T C !°  t0E’  tate  tbem  out>  and  put  them  in.  a 
o-.v  , with  a little  Warm  water  about  them  ; clean 
the  pan  again  ; put  in  a frefh  green- kail  blade 
put  aS  much 'boiling  Ivater  on  them  as!' 

alum  -C°' Cr  1 k'n’  WUfl  3 !i‘tle  m°re-  P0UncJcd 
,h'”  «!■  a Uoth  ; let  then,  (land 
quar  e oi  an  hour  •;  take  them  out  of  t^jS  vva-' 


ter 
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ter  ; weigh  them,  and  take  equal  weight  6i 
double-refined  fugar  ; pound  the  fugar  ; clean 
the  pan  again  ; put  in  the  fruit,  and  ftrew  the 
pounded  fugar  amongft  them,  and  a little  wa- 
ter •,  fet  it  on  a clear  -firei  arid  let  it  fimmer  an'd 
boil  flow!/,  until  the  fruit  is  green  and  tranf- 
parent ; put  the  fruit  in  pots  ; boil  the  fyrup 
h little  lotiger  ; and  when  it  is  cold,  pour  it  on 
the  fruit;  let  them  Hand  two  or'  thrle  days’; 
then  pour  off  the  fyrup  ; boil  it  up  -with  more 
fugar  to  a ftrong  frnooth  fyrup  : when  it  is  cold, 
pour  it  on  the  fruit,  and  clofe.them  up,  and  aS 
she  fit  in  will  fhrivel  down,  you  mull  take  it 

gently  off* 

Another  way. 

Green  them  as  before.  Then  clarify  a pountl 
and  a quarter  of  fingle-refined  fugar  for  each 
pound  of  plumbs  ; put  yoUr  plumbs  in  a jar, 
and  when  the  fyrup  is  almoft  -cold,  pour  it  over 
them,  and  pufa  weight  on  the  top  to  keep  thehl 
down  in  the  fyrup  ; ' then  let  them  Hand  for 
two  or  three  days,  when  you  will  fee  the  fyrup 
very  thin  ; then  boil  it  up  again,,  and  pour  it 
rhc  on  plumbs  as  before  ; repeat  this  till  you  fee 
your  fyrup  very  thick,  and  the  plumbs  tranfparent 
"then  put  on  the  fyrup;  give  it  a boil,  and  fcuifi 
it  • then  put  in  your  plumbs  ; let  them  boil  lotr 
three  minutes,  and  pot  them  up. 

To.prc/erve  Magnum  plumbs. 

Take  the  plumbs  before  they  are  too  ripe 
4nd  give  them  a flit  oil  the  hollow  fide  w ith 
“ a pen- 
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a pen-knife,  and  prick  them  with  a pin ; take 
fc  aiding  hot,  water,  and  put  a little-fugar  in  it; 
put  in  the  plumbs  ; cover  them  clofe  up,  and 
let  them  on  a llow  fire  to  fimmer  ; take  them  off, 
and  let  them  Hand  a little  ; put  them’  on  the 
fire  again  to  fimmer,  but  take  care  they  do  not 
break  ; clarify  as  much  fugar  as  will  cover  the 
plumbs,  and  boil  it  to  candy-height : when  the 
plumbs  are  pretty  tender,  take  them  out  of  that 
liquor,  and  put  therm  amongft  the  fyrup  when 
it  is  almoft  cold,  till  they  are  very  tranlparent  ; 
Ikim  them,  and  take  them  off;  let  them  Hand 
about  two  hours  -,  then  fet  them  an,  and  give 
them  another  boil  ; put  them  in  pots  or  glaffes  ; 
botlupthen  fyrup  very  thick,  and  when  it  is 
cold  pour  it  over  the  plumb's. 


To  keep  common  Plumbs  for  Tarts. 

Put  the  plumbs  into  a narrow-mouth’d  ftone 
}ar*  To  every  twelve  pounds  of  plumbs  take 
even  pounds  of  raw  fugar,  and  ftrewit  inamongff 
the  plumbs  as  you  pul  them  in  the  jar,;  tie  up 
the  mouth  of  the  pot  very  clofe  with  feveral 
°,S,  ° PaPer  i put  them  into  a flow  oven, 
and  let  them  lhnd  until  the  fugar  has  quite 
penetrated  them, , and  then  they  are  enough. 

To 'pnfer-ve  Peaches.  ' 

but 


Put  the  Reaches  into  boil’d  Water, 
let  them  boil 


--- - uui.  don  t 

• . - ta~e  them  out,  and  put  them 

cloth  <,7  , WaCeL,’  then  lay  them  between  two 
Oths  to  dj  To  every  do^en  of  peaches  clarify 

* fQmd  01  %”•  5 tvhpn  you  take  the  peaches 

" ' h but 
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out  of  the  cloth,  prick  them  with  a pin ; put  them 
into  a clofe-mouth’d  jar ; and  when  the  fyrup  is 
cold,  pour  it  over  them,  and  fill  up  the  jar  with 
brandy  ; put  a wet  bladder  on  the  mouth  of 
the  jar,  and  tie  leather  above  it. 

To  preferve  Pears, 

Take  the  beft  prefetving  pears  new  pluck’d, 
make  r fmall  hole  at  the  back  end  with  a fmall 
ivory  bodkin,  and  pick  out  the  feeds ; pare 
"them  very  thin  t weigh  them,  and  take  equal 
weight  of  fine  fugar  ■,  take  half  a mutchkin  of 
the  water  that  boil’d  the  pears  to  each  pound 
of  fugar ; - clarify  it,  and  put  in  the  pears  ; 
let  them  boil  until  they  are  foft.  When  you  put 
the  pears  into  pots,  boil  up  the  fyrup  again, 
and  pour  it  over  them : when  it  is  quite  cold, 
put  a clove  into  every  pear  where  the  eye  was 
but  out  •,  cover  them  with  the  jelly  of  apples, 
and  fo  pot  them  up. 

To  preferve  Pears  red. 

Take  the  largelt  pound-pears  when  full 
ripe  •,  pare  them,  and  put  them  into  as  much 
water  as  will  cover  them-,  pound  a drop  or  two 
of  cochineal,  and  put  it  into  the  v. ater  , ci 
them  boil  till  they  are  fender  ; keep  them  dole 
covered  while  the  fyrup  is  making  -,  weigh  them, 
and  take  equal  weight  of  fugar  -,  clarity  if,  then 
put  in  the  pears-,  fqueezte  the  juice  of  a lemon 
amongft  the  fyrup,  and  cut  the  thin  paring  of 
the  lemon  as  fmall  as  you  can,  and  put  it  in  : kt 

them  boil  until  they  arc  red  and  tranfparcnt ; 

then 
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then  put  them  into  pots,  and  when  the  fyrup 
is  cold,  pour  it  over  them  •;  cover  them  with 
the  jelly  of  red  goofeberries  ; pick  out  the 
feeds,  as  in  the  preceding  receipt,  and  put  a clove 
into  every  pear.  , 

Apple  Jetty.  - ‘ - 

Pare  a dozen  of  good  tart  apple?  ; take  a pint 
of  water ; cut  the  apples  in  very  fmall  bits, 
and  throw  them  into  the  water  as  you  cut-  them, 
to  preferve  their  colour  ; let  them  boil  until  the 
whole  iubftance  is  out  of  them,  and  the  water  half 
wafted  ; then  put  it  into  a hair-fearce  ; let  them 
ftand  until  all  the  water  is  drain’d  from  them. 
To  every  mutchkin  of  the  liquor  take  a pound  of 
firie  Jugar;  call:  the  white  of  . an  egg  or  two,  and 
put  it  amongft  the  fugarand  liquor  ; put  them 
on  the  fire,  and  keep  them  ftirring  until  the  fit- 
gar  is  melted  ; when  it  boils  a while,  take  off  the 
fcum,  and  put  tn  the  juice  of  a lemon  or  two,  as 
you  like  it  oftartnefs.  You  may  boil  in  apiece 
of  the  rhind  along  with  them  ; let  it  boil  until  it 
jelly , which  ypu  will  know  by  putting  a little  of 
it  on  a iaucer  to  cool  > take  all  t,he  fcum  clean  off, 
and  take  out  the  lemon.  So  pot  it  up. 

Chip  and  Jelly  of  Apples 

Prepare  the  apples  in  the  fame  way-  a*?  i'.i  the 
foregoing  receipt  for  the  jelly  ; pare  the  apples, 
cut  them  in  flices,  and  then  cut  the  flices  into  long 
cnips  (as  you  do  the  chip  marmalade)  ; -put  them 
.inongll  cold  water.  Youniny  w eigh  ivvo  pounds 
•ft  apples  belore  you  pare  them.  To  each  cho- 
K pin 
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pin  of  juice  allow  two  pounds  of  fine  fiigar,  ant} 

A pound  and  a half  for  the  two  pounds  of  chips  5 
put  on  all’  the  fugstr  and  juice  ; clarify  it  with 
eggs  as  you  do  the  jolly  ; when  the  fyrup  is  well 
feummed,  fqueeie  in  the  juice  of'three  lemons; 
put  in  it  fome  of  the  parings  of  the  lemons ; 
drain  the  water  from  the  chips,  and  put  them  into 
the  fyrup  ; let  them  boil  until  the  chips  are  quite 
tranfparfent.  You  mult  be  fure  that  they  are 
*,ery  firm  apples.  The  true  leadington,  or  the 
pippins,  anfwer  very  Well.  This  is  a very  pretty 
prefetve,  either  in  glaffes  or  for  fine  tarts. 

To  preferve  Apples  grten. 

Take  the  large  codlings,  Or  a tty  other  hard 
green  apple,  newly  pulled;  tut  them  in  quarters, 
and  cut  out  the  core  ; put  them  into  a brafs  pan; 
With  hard  water,  and  a little  pounded  alum  ; turn 
the  errgen  fide  doWnmo'ft ; let  them  fimmer  on  a 
flow*"  fire,  but  don’t*  let  them  boil  i they  are 
enough  when  yoU  take  off  the  fkin  without  any 
of  the  fruit  adhering  to  h ; «ld  after  they  are  all 
peeled,  put  them  on  again  with  the  fame  Water, 
and  two  Ounces  offugar  ; keep  down  the  green 
fide,  and ' let  them  fimmet  gently  for  a little 
while  ; put  them  on  and  off  the  fire  until  the 
turn  again  ; they  mufi  not  be  long  at  a time  on 
the  fire;  as  they  would  be  too  foft  ; .take  out  the 
apples  from  the  liquor,  and  lay  them  on  a dilh. 
To  every  pound  of  apples  clarify  a pound  of  fine 
fugar  : Whe'h  tile  fy riip  is  ready  put  in  the  apples, 
and  give  them  A quick  boil,  till  they  are  tranfpa- 
rent;  tike  them  out  of  the  fyrup,  and  boil  it 

pretty 
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ptctty  thick.  When  the  apples  and  lyrup  are 
cold,  put  them  into  pots ; let  them  ftand  lomfe 
days,  and  if  the  lyrup  is  turned  thin,  pour  it  off 
the  apples  ; give  it  a boil,  and  then  give  the  ap* 
pies  a boil  in  it  ; when  they  are  cold,  put  them 
into  pots,  and  clofe  them  up.  You  may  look  at 
them  in  a fortnight  after  ; and  if  the  fyrup  is 
turned  thin,  boil  it  up  again  as  before. 

Apples  in  Syrup. 

Take  firm  round  apples',  and  take  out  the  cpres; 
paie  them,  and  throw  them  into  told  water  as 
you  pare  tkem  ; clarify  as  much  fine  fugar  as 
will  cover  them  ; put  them  into  the  fyrup,  and  let 
it  boil  over  them  ; place  them  neatly  in  a China 
dilh,  and  pour  the  lyrup  about  them  ; put  in  the 
juice  of  a lemon  when  the  fyrup  is  clarified.  If 
you  have  any  preferred  barberries,  you  may  put 

!n  {.wo  ^Prigs  of  them  on  the  top  of  the 

apples.  This  is  a very  pretty  dilh  For  prefent  ule. 

To  prcfcr-vs  Ciicuinbers. 

Take  a dozen  of  the  greeneft  andfirmeft  largfe 
cucumbers  you  can  get,  and  lay  them  in  a pickle 
oflalt  and  water,  allowing  half  a pound  of  fait  to 
the  dozen  of  cucumbers.  Let  them  lie  in  this 
pickle  four  days : then  take  them  out,  and  lay 
them  in  plenty  of  frelh  water  for  two  days,  with  z 
plate  above  them  to  keep  them  down  in  the  wa- 
ter  ; then  cover  the  bottom  of  a pan,  with  green 
ai  a(les,  lay  in  your  cucumbers,  and  drew 
over  them  half  an  ounce  of  pounded  alum  ; cover 
tuem  up  dole  with  more  green  kail  blades  ; fet 
^ 3 them 
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them  on  the  fire,  and  give  them  a fcald ; then  takd 
them  off,  and  let  them  ftand  till  they  ho  cold, 
and  repeat  this  operation  of  fcalding  and  cooling 
them,  till  you  fee  them  begin  to  look  gTeenifh. 
Then  take  them  out,  and  change  both  the  water 
and  blades,  but  put  in  no  more  alum,  and  give 
them  a boil  for  fix  or  feven  minutes  ; then  take 
up  your  cucumbers  carefully,  and  cut  a final! 
piece  out  of  the  fiat  fide  of  each  of  them,  and 
with  the  fmall  ehd  of  a tea-fpoon  ferape  out  the 
pulp  and  feeds  • then  dry  them  between  the  folds 
of  a cloth,  and  feafon  them  in  the  mfidc  with 
whole  white  pepper,  thin  parings  of  lemon,  fliced 
ginger,  and  fome  blades  of  mace  mixed  together  ; 
then  put  in  the  pieces  you  cut  out  of  the  cucum- 
bers, and  fallen  them  with  a thread  Jo  as  to  pre- 
vent the  feafonings  from  getting  out ; then  w eigh 
the  cucumbers,  and  for  each  pound  of  them  clarify 
ore  pound  and  a half  of  double-refin’d  fugar,  and 
when  this  fyrup  is  almoft  cold  pour  it  over  them, 
covering  them  with  a plate  to  hold  them  down  in 
it  - let  them  lie  in  the  fyrup  three  days;  then 
lift  out  your  cucumbers  put  youf  fyrup  through 
afearce,  and  give  it  a good  boil,  taking  care  to 
feurn  it  well,  and  when  it  is  near  cold  pour  it  again 
on  the  cucumbers,  and  about  fix  days  after  repeat 
this  again  ; then  take  them  out  of  the  fyrup,  and 
fqueeze  into  it  the  juice  of  tour  lemons,  acciing 
all  the  other  feafonings  above  mentioned  ; then 
ftt  the  fyrup  on  the  fire,  and  when  it  comes  a 
boil  put  in  your  cucumbers,  and  give  them  a boil 
' for  fix  or  feven  minutes  ; then  take  them  out,  and 
pot  the  n up  for  ule.  This  is  one  oi  t ‘c 


PRESERVES,  PICKLES,  &c.  207 

beautiful  and  rich e ft  preferves  we  have,  and  may 
be  fent  to  table  either  in  glafifes  or  in  allets,  either 
cut  or  whole.  If  the  pucumbers  are  very  large, 

Ip  lit  them  longways  take  out  the  pulp,  and  do  as 
above  diredled. 

To  prejerve  Melons. 

Take  the  melons  before  they  are  quite  mpe, 
and  lay  them  in  fait  and  water  two  days  ; take 
them  out  of  that  pickle,  and  lay  them  m»ld 
clean  water  another  day  •,  green  them  the  fame 
way  as  the  preferved  cucumbers  : when  they  are 
crreen’d,  cut  a fmall  bit  out  ot  one  of  the  ends, 
and  fcoop  out  all  the  pulp.  Do  the  fyrup  the 
fame  way  as  for  the  cucumbers ; let  it  be  quite 
cold  before  you  put  it  on  the  melons ; throw  in 
a good  deal  of  lemon  peel,  caffia  buds,  and  fome 
diced  ginger  among!!  the  fyrup  ; and  the  Inft 
boiling  you  give  it,  put  in  fjme  of  the  juice  of 
lemon. 

To  prsferoji  preen  .Almonds. 

Pluck  the  almonds  when  not  full  grown,  but 
fo  tender  that  a pin  will  pierce  through  them  ; 
rub  them  with  a clean  cloth,  and  put  them  into 
boiling  water  for  three  or  four  minutes,  until  the 
outer  fkin  .will  rub  off  with  a cloth  : have  ready 
fome  thick  fyrup,  and  put  the  almonds  in  it,  and 
let  them  boil  two  minutes  ; take  them  out  of  the 
fyrup,  boil  it  a little  longer,  and  pour  it  on  them  : 
repeat  the  boiling  of  the  fyrup  five  or  fix  days, 
until  it  remains  thick  on  them,  and  has  penetrated 
into  them.  Boil  fome  rock  alum  in  the  water. 
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All  green  and  white  prelerves  mull  be  done  with 
double-refind  fugar,  elfe  they  won’t  be  pretty. 
Another  thing  to  be  minded  is,  that  there  is  no 
other  pans  fit  for  preferving  or  pickling  but  bell- 
metal  or  brafs  ones,  and  thefe  mull  always  be  clean 
icour’d  before  you  ufe  them. 

To  prefenje  Barberries. 

Take  the  largeft  and  fineft  Iprigs  of  barber- 
ries you  can  get;  Jay  them  carefully  in  a ftone 
fiat-bottom’d  pot ; clarify  as  much  fine  fugar  as 
will  cover  them ; when  the  fyrup  if  cold,  pour  it 
over  them  ; let  it  Hand  until  the  fyrup  becomes 
thin  ; then  pour  it  off  them,  and-acd  more  fugar 
to1  it,  and  boil  it  to  a pretty  ft-rong-fyrup  when 
cold,  pour  it  over  them  again,  which  you  muff  re- 
peat until  the  fyrup  is  incorporated  'with  the  ber- 
ries, and  that  they  are  tranlparent,  and  the  fyrup 
remains  thick  about  them  ; then  pot  them  up  for 
ufe.  When  you  ufe  them,  take  them  up  in  whole 
fprigs ; put  them  into  glaffes  with  the  fyrup  about 
them  ; they  look  very  pretty.  They  are  a very 
pretty  garnifli.for  milk-dilhes. 

Efc  fure  to  put  paper  dipped  in  fpirits  dole 
on  all  preferves,  or  in  fine  oil,  which  is  rather 
better  for  keeping  them  from  candying  than  the 
fpirits  ; take  care  not  to  keep  them  in  a damp 
place,  nor  pi  a place  too  drying. 

Lemon  or  Orange  Syrup. 

For  every  mutchkin  of  juice,  clarify  a pound  and 
a halfof  fugar  ; fet  it  on  the  fire,  and  let  it  boil  for 
ten  minutes,  adding  to  it  feme  ot  the  thin  parings ; 

then 
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then  take  it  off,  -and  when.  it  is  cold  bottle  it  up 
for  ufe ; this  a'nfwers  for  almoft  every  purpofe  for 
which  the  juice  of  thefe  fruits  are  tiled,  and  is  al- 
ways ready  when  thefe  cannot  be  had.  When 
mixed  with  water  it  is  an  excellent  cooling  drink 
in  liimmer.  It  will  keep  a long  time. 

Syrup  of  Clove  JulyJlo-wer. 

Cut  all  the  white  ends  off  them.  To  every 
pound  of  flowers  put  on  a chopin  of  water,  and 
about  a dozen, of  cloves  ; put  them  into  a ftonc  > 
pot,  and  tie  them  clofe  up  with  paper,  and  put  it 
into  a pot  of  cold  water  * let  it  boil  about  them 
for  five  or  fix  hours  ; take  care  the  water  do 69 
nett  boil  into  them  : then  take  them  out,  dn’d 
fqueeze  them  through  a clean  cloth.  To  every 
mutchkin  of  juice  take  a pound  of  fine  fugar  5 
put  in  the  white  of  an  egg  to  clarify  it  ; feum  it 
very  Well  as  it  boils  up;  when  cold,  bottle  it 

<UP* 

Syrup  of  Violets. 

Pick  them  off  the  fialks.  To  every  pound  of 
violets  pour  on  a mutchkin  of  boiling  water  ; co- 
ver them  up  dole,  artd  let  them  ftandfor  twenty- 
four  hours;  then  llrain  it.  For  every  mutchkin 
of  juice  take  two  pounds  of  double-refin'd  lugaV, 
pounded  and  lifted,  and  put  it 1 in  by  degrees  ; 
and  when  the  fugar  is  quite  diffolved,  bottle  it  up; 

Sylup  of  Pale  Rofes. 

Fill  an  earthen  pot  with  rofes  ; pour  boiling 
water  over  them  ; cover  them  up  and  let  them 
K 4 Hand 
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ft  and  all  next  day  ; ftrain  them  through  a clean 
cioth,  and  add  as  many  frelh  roles  to  the  liquor  as 
you  had  before  ; jet  them  on  the  fire,  and  let 
them  boil  until  they  are  ftrong  ; then  ftrain  it. 
To  every  mutch  kin  of  juice  lake  a pound  of  fine 
lugar,  and  mix  it  in  with  the  juice  ; put  in  the 
white  of  an  egg  or  two  to  clarify  it  ; then  put 
It  on  the  fire  to  boil;  it  mult  not  boil  too  long; 
ft u m i,t  very  well,  and  when  cold  bottle  k up. 


Syi‘up  of  Maiutnhdir’. 

. ' ; . ' - r 

Take-  half  a pound  of  maider,h5air,  arid  Iialfa 
pound  of  liquorice*fiick  ; peel  off  the  flein,  and 
fllce  it  down  ; take  an  ounce  of  tiffilago  ; put 
them  all  into  a pot  of  cold  water  ; fet  it  on  the 
lire,  and  let  it  boil  for  leven  or  eight  hours  ; then 
ftrain  it  through  a cloth.  To  every  inucchin  of 
ju;ce  take  a pound  of  vyhite.  fipgar- candy  ; clarify 
it  with  the  white  of  an  egg  ; let  it  boil  well  ; 
Hum  it,  and  when  cold, bottle  it  up. 


X.  .<  ’ SyrU-fi  °j  Turnip. 

Wafh  the  turnips  very  clean,  and  dry  them 
with  a. cloth  ; grate  them  down,  and  ftrain  them 
through  a clean  cloth.  To  every  mutchkin  of 
juice  take  a pound  of  ftigar- candy  ; clarify  it  with 
the  white  .ot  an  egg  ; let  it  boil  vvejl  ; feumit. 
and  when  cold  bottje  it  up. 


Syrup  of  Nettles. 


Take  the  red  nettles  in  the  Ipring  of  the  year  ; 
pick  and  wafh  them,  very  clean  through  two  or 
three  waters  ; beat  them  in  a mortar,  and  lqucczr 

out 
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out  the  juice  ; let  it  Hand  twenty-four  hours  to 
fettle  ; then  pour  all  the  clear  juice  from  the 
grounds.  To  every  mutchkin  of  juice  take  a 
pound  of  fugar-candy,  and  clarify  it  ; boil  and 
fcum  it,  and  when  cold  bottle  it  up. 

Conferee  of  Rofes. 

Take  the  buds  of  the  true  fcarlet  rofes ; clip 
off  all  the  red  part.  To  each  pound  of  rofes 
beat  and  fift  two  pounds  of  fine  fugar  ; pound 
the  rofes  very  well  in  a marble  mortar  : then 
flir  in  the  fugar  by  degrees,  and  continue  pound- 
ing until  all  the  fugar  is  thoroughly  incorporated 
with  the  roles.  II  you  think  it  too  thip,  add  more 
fugar,  until  they  \Vill  receive  no  more.. 

To  make  Cinnamon  Tablet . 

Prepare  your  fugar  in  every  refpedf  as  in  the 
receipt  for  candying  fruits,  page  1 68.  Then 
take  your  pan  off  the  fire,  and  to  every  pound  of 
fugar,  take  fixpence  worth  of  the  oil  of  cinna- 
mon, if  you  want  the  tablet  very  fine,  if  not,  half 
an  ounce  of  ground  cinnamon  will  anfw.cr  ; mix 
it  very  well  among  your  candied  fugar,  and  grind 
it  on  the  fide  of  the  pan.  Have  a marble  flab,  or 
Smooth  flat  ftone  ready  rub’d  over  with  a little  of 
the  oil  oi  almonds,  or  fweet  butter  ; pour  your 
tablet  upon  it,  and  when  it  has  flood  fome  time,, 
fcore  it  lightly  with  a knife  into  fquares  ; and 
when  it  is  quite  firm*  draw,  it  off  gently. 

Ginger  Tablet. 

This  is  done  in  the  very  fiune  way  as  the 
only  to  the  pound  of  fugar,  In  place  ofcihnnmon. 

K 5 tak* 
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take  half  an  ounce  of  ginger  finely  beat  and  lift* 
ed,  and  finifh  it  off  as  before. 

Barley  Sugar. 

Boil  a pound  of  fingle-refined  fugar,  to  what 
is  called  crackling  height,  which  is  a higher  de- 
gree than  blowing.  The  way  to  know  it  is  to 
dip  a final!  bit  of  flick  in  cold  water  ; then  dip 
the  flick  in  the  boiling  fugar,  and  try  it  v:ith  your 
teeth  •,  if  it  fticks  to  them  like  glue  it  is  not 
enough,  but  when  it  cracks  in  your  teeth,  take  it 
off,  and  pour  it  upon  your  flone,  (remembering 
always  to  have  the  flone  rubbed  oveT  with  a lit- 
tle fine  oil,  or  fweet  butter)  ',  then  as  quick  as 
you  can,  double  it;  up,  and  cut  it  with  a pair  of 
big  feiffars  •,  give  it  a roll  or  a twift,  as  you 
choofe.  In  boiling  fugar  to  this  height  it  is  apt 
to  fly  very  furioufiy,  therefore  to  prevent  the  lofs 
of  your  fugar,  put  into  it  the  fmalleft  bit  of  frefh 
butter,  which  will  at  once  give  it  a check. 

If  you  wifh  to  have  it  of  the  fpermacctti  kind, 
take  a quarter  of  an  ounce  of  fpermacetti  to  the 
pound  of  fugar,  and  give  it  a beat  ; then  put  the 
half  of  it  among  your  fugar,  and  flrew  the  other 
half  of  it  upon  that  part  of  the  flone  you  mean 
to  pour  your  fugar  on,  and  finooth  it  down  with 
^ hot  iron.  In  this  cafe  you  have  no  occafion  to 
nfe  either  oil  or  butter,  as  the  fpermacetti  prevents 
both  the  fugar  from  flying  over  the  pan,  and  at  the 
fame  tiin-c  will  make  it  come  ealilyoff  the  flone. 

Again,  il  you  choole  to  have  your  bailey-lugar 
of  the  lemon  kind,  grate  a large  lemon,  or  two 

fjhall  ones,  to  each  pound  ol  fugar-,  dry  tn^ 
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grate  in  an  oven,.  or  before  the  fire,  and  when 
you  have  poured  it  out  upon  the  ftone,  ftrew 
it  over  it ; then  fold  ft  double,  and  finifh  it  as 
above  directed. 

To  make  a Glazing  for  a Seed  or  Plumb-cake* 

Pound  and  lift  one  pound  of  double-refined  fu- 
gar ; caft  the  whites  of  three  fmall  eggs  to  a 
fnow;  mix  the  fugar  gradually  among  the  whites; 
call  all  together,  with  your  whifk,  till  it  be- 
comes white  and  .fmooth,  which  will  take  about 
three  quarters  cf  an  hour ; add  to  it  a little  gum 
water.  When  your  cake  is  ready  draw  it  to  the 
mouth  of  the  oven  ; then  take  a broad  pointed 
knife,  and  lay  the  gla&ing  all  over  the  top  and 
fides  of  the  cake. 

If  you  choofe  to  ornament  your  cake,  put  a 
crown  in  the  middle,  and  other  fmall  fancy  fi- 
gures on  the  top,  waving  fmall  fhells  up  and 
down  the  fides  of  it,  and  put  a bunch  of  artificial 
flowers  of  different  colours  fo  as  to  hand  within 
the  crown  ; the  crown,  figures,  and  fliells  arc 
made  of  fugar  pafte,  the  flowers  and  leaves  of 
different  coloured  pafte,.  and  the  ftalks  pf  lemon 
peel.  The  three  firit  articles  are  fold  reafon- 
ably  in  the  confectioners  fhops,  and  the  others 
you  can  cafily  do  yourfelves  according  to  fancy, 
after  being  taught  the  method  of  making  paftes, 
and.  cutting  them  out. 

T j ‘mango  Cucumbers. 

Take  a dozen  of  middle  fized  large  cucumbers,, 
green  and  firm ; lay  them  in  a pickle  of  fait  and 

water* 
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water,  as  flrong  as' to  bear  an  egg,  for  etght 
days,  changing  this  ^>fck le  twice  in  that  tired 
Then  cover  the  bottom  of  a brafs  pan  with  green 
hail,  blades  •,  lay  in  your  cucumbers,  and  cover 
them  with  half  vinegar  and  half  water,  and  throw- 
in  amongft  them  half  an  ounce  of  beat  alum  ; co- 
ver them  with  a large  hail  blade,  arid  nut  them 
on  the  Ere  till  the  pickle  is  almoft.fcalding  hot ; 
take  them  off,  and  let  them  hand  till  they  , are 
alnjoft  cold.;  then  fet  them  on  the.  fire  again, 
and  give  them  another  flight  feald,  repeating  the 
fame  till  you  find  them  begin  to  change  colour, 
which  will  ,take  near  a whole  day  ; th<  n take 
out  your  cucumbers,  and  after  having  ^cleared 
your  pan,  put  frefb  blades  in  the  bottom  of  it, 
and  lay  .in  your  cucumbers;  pour  boiling  v. atcr 
on  them,  and  half  a mutchkin  or  more  vinegar, 
but  no  alum  ; cover  them  with  a blade,  ai  c give 
them  a boil  for  fix  or  feven  minutes  ; then  taae 
up  the  cucumbers,  and  cut  a fmall  piece  out  ot 
the  flat  fide  of  them,  and  with  the  fLank  of.  a 
tta-fpoon/  fcobp  outbhe  loefe  pulp  ar.d  f ee;  , 
lay  them  betwixt  the  iolds  ol  a cloth;  ana  lor 
Tealbning,  takd  a quarter  of  a pound  of  n ufiard 
•feed,  an  dufice  of  black  pepper,  an  ounce  .or 
•Jamaica  puppet,  t\vo  nutmegs  broke,  an  ounce 
of  gmger  Tcraped  ard  'll  iced,  halt  an  ounce  ct 
« hloves,' b'Sncl  fome)  heads’  df  garlic  k peeled  aid  fl  c- 
cd  down;  mix  thde  ail  well  together,  ard  fill 
up  your  mangos  With  it;  put  in  (he  p.ccts  ■ u 
cut  out,  and  fallen  them  with  a thread;  then  lay 
*hcm  in  y0ur  pickling  cm,  with  fome  pieces  d 

horft 
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horfe  'radifh;  boil  one  pint  of  good  vinegar, 
throw  into  it  a handful  of  fait,  and  what  fpices 
remained  over  filling  your  -mangos  ; pour  it  boil- 
in<r  hot  ov.er  them,  taking  care  that  they  be  well 
covered  with  it.  Cover  your  can  with  a cloth  to 
keep  in  the,  fleam,  and  next  day  tie  the  mouth  erf 
jt  up  with  bladder  or  leather. 

To  fickle  f. mall  Cucumbers  and  Kidney  Beans. 

Take  four  dozen  of  cucumbers,  and  one  half 
fo'rpet  of  beans ; lay  them  four  days  in  a ftrong 
pickle  of  fait  ahd  water,  and  green  them  as  in 
the  lafl  receipt  f then  boil  a-pint  of  vinegar  with 
a handful  of  fait,  half  an  ounce  of  black,  and 
half  an  ounce  of  Jamai  ca  pepper,  half  announce 
of  "ir.gcr,  quarter  of  an  ounce  of  claves,,  and 
a nutmeg  broke'  in  pieces.  Live  theie  a boil  for 
\ nijpute’or  two,  -pour  it  direeflly  over  your  pick- 
les, and  cover  them  tjs  before. 

Samphire,  raciijh  pods,,  the  feed  of  .Indian 
cr-Jfes,  an  fall  other  green pickles^  may  be  done 
the  fa  me  V ay. 

'To  pic'kle  Jfatnuts  green  ftillgrd&hr. 

Take  .a  .hundred  full  grown  walnuts,  befqi  e the 
fhells  begin  to  turn  hard,.  which  you- will  know 
by  a pin.  eafily  .piercing  them.;,  lay  them  in  a 
ftrong  pickle  of(  fjlt  and . w atpr , for  nine  days, 
changing  this  pickle  three  limes  in  that  fpace 
then  take  them  out  of  it,  and  prick  each  walnut 
with  a pin ; then  lay  a kail  blade  in  the  bottom 
of  a pan,  and  above  it  your  walnuts,  covering 
them  with  plenty  of  water,  ..allaying  a blade 

over 
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over  all ; put  them  on  the  fire,  and  let  them  be 
do  warmer  than  you  can  hold  yovir  hand  amongft 
them  a few  moments  ; then  take  them  off,  and 
repeat  this  heating  two  or  three  times,  and  when 
the  water  turns  black,  pour  it  off,  change  your 
blades,  and  pour  a kettle  of  warm  water  over 
them , then  let  them  on  a flow  fire,  and  when 
you  find  that  the  outerlkin  of  your  walnuts  will 
eafily  fcrape  off,  take  them  off  the  fire,  and  as  you 
fcrape  them,  rub  them  fmooth  with  a towel,  and 
throw  them  into  a jar  of  warm  water ; then  boil 
a pint  of  ftrong  vinegar,  with  a handful  of  fait, 
half  an  ounce  of  black,  and  half  an  ounce  of  Ja- 
maica pepper,  half  an  ounce  of  ginger,  a quar- 
ter of  an  ounce  of  cloves,  and  a nutmeg  broke 
in  pieces ; when  it  has  boiled  two  or  three  mi- 
nutes, pour  it  into  a can  to  cool,  and  when  it  is 
cold,  put  it  in  your  jar,  and  lay  your  walnuts, 
after  you  have  dried  and  fmoothed  them,  in 
amongft  it,  cover  them  up  for  ufe. 

To  pickle  Walnuts  black. 

Take  full-grown  Walnuts  before  the  fliells  turn 
hard,  fo  that  you  can  run  a pin  eafily  through 
tfiem  ; prick  every  nut  v.fith  a big  pin  •,  boil  a 
pickle  of  fait  and  water  fo  ftrong  as  to  bear  an 
egg;  fount  it  when  it  boils,  and  pour  it  hot  on 
the  nuts  ; lay  a weight  on  them  to  hold  them 
down,  and  every  four  days  make  a new  pickle 
as  ftrong  as  the  firft ; continuing  fo  doing  for 
four  or  five  times  ; and  when  you  take  them  out 
of  the  'aft  brine,  rub  each  nut  with  a clean 
coarfe  cloth ; boil  as  much  ftrong  vinegar  as  will 

cover 
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cover  them;  take  iome  Mack  and  Jamaica  pep- 
per, cloves,  and  mace,  two  or  three  nutmegs, 
a piece  of  ginger  and  a piece  of  horfe-radifh , 
three  or  four  fpoonfuls  of  muftard-feed,  and  a 
few  cloves  of  garlick  ; ftrew  in  the  fpices  amongfl 
the  walnuts  as  you  put  them  in  ; then  pour  the 
vinegar  boiling  hot  upon  them,  and  cover  them 
up  with  two  or  three  folds  of  a clean  cloth- 
This  walnut  pickle  will  fupply  the  place  of  cat- 
fup,  in  any  brown  fauces  or  ragoos. 

To  pickle  Mujhrooms. 

Take  the  fmall  white  buttons;  throw  them  in 
milk  and  water ; take  them  out  of  that,  and  rub 
every  mufhroom  with  a piece  of  clean  flannel ; 
and  as  you  rub  them,  throw  them  into  clean 
milk  and  water ; then  put  them  into  a pan  of 
clean  cold  water  with  a little  bit  of  alum  , put 
them  oh  the  fire,  and  give  them  a feald  ; then 
take  them  off,  and  fpread  them  between  two> 
cloths  to  dry  ; have  ready  boil’d  as  much  of  the 
ftrongeft  vinegar  as  will  cover  them ; then  put 
the  mufhrooms  into  bottles  with  whole  white, 
pepper,  cloves,  mace,  and  ginger,  and  cover 
them  with  the  vinegar  ; it  muff  be  quite  cold  be- 
fore you  put  it  on  them;  put  a little  fyveet  oil 
on  the  tops  of  the  bottles  ; cork  and  tie  them  up 
very  clofe  with  a piece  of  leatker- 

Quu.lijlcn.vers. 

Take  the  cauliflowers  when  they  are  no  larger 
than  a fmall  turnip  ; take  away  all  the  green- 
leaves  from  them ; put  on  fomc  milk  and  water, 

and 
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and  when  it  boils  put  in  the  flowers,  and  fcald 
them  in  it ; take  them  off,  and  lay  them  between 
two  cloths  to  dry  y and  when  they  are  dry,  put 
them  into  a jar  : put  in  whole  white  pepper, 

mace,  cloves,  and  a bit  of  ginger,  amongft  them ; 
boil  as  much  of  the  bell  vinegar  as  will  cover 
them  ; you  mull  let  it  be  cold  before  you  put  it 
on  them.  Take  care  that  the  cauliflowers  be 
hard,  white,  and  free  of  all  blemiflies.  You 
may  pickle  turnip  in  the  fame  way,  but  turn 
them  out  with  a turner  : if  you  have  none,  pare 
and  cut  them  down  very  neatly  in  pieces  about 
the  fize  of  a walnut. 

Onions. 

Take  final l hard  onions  (the  filver  onions  are 
the  bell)  ; fet  them  on  the  fire  in  a pan  of  cold 
water,  and  let  them  be  very  near  boiling;  then 
take  off  the  (kins,,  and  lay  them  between  two 
cloths  till  they  are  cold;  put  m white  pepper, 
mace*  cloves,  and  ginger,  amongfl  them;  boil 
fome  vinegar,  and  when  it  is  cold  pour  it  on  them. 

Another  zva\. 

Take  a forpet  or  final!  hirer  onions ; make  a 
pickle  of  fait  and  water  as  flrong  as  to  bear  an 
a boil,  and  pour  it  hot  over  your 
onions,  and  repeat  the  fame  next  day ; when  the 
onions  are  cold,,  peel  them  neatly  with  a pen- 
knife, and  w'ipe  them  with  a cloth  ; boil  a pint 
of  the  belt  vipegar  with  an  ounce  of  white  pep- 
per, two  drops  of  mace,  a nuuneg  broke,  and  a ■. 

final! 
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final!  bit  of  ginger;  when  it  is  cold  pour  it  over 
-jour  onions  and  cover  them  up  dole. 

This  method  is  preferable  to  :the  other,  parti- 
cularly in  this  refpedl,  that  as  the  onions  are  not 
boiled  or  fca-lded;  it  keeps  them  firm  and  crifp. 

Red  Callage. 


Take  a middling  Rock  of  the  darkeft  kind  you 
can  get,  and  cut  it  down  in  very  thin  dices  like 
draws ; wTork  in  amonglt  it  a pound  of  fait,  and 
when  it  is  well  mixed,  prefs  it  down  hard  in  a 
can,  and  let  it  hand  two  days,  covering  it  up 
with  the  outer  blades,  and  laying  a plate  and  a 
weight  above  it then  take  out  the  cabbage ; 
fqueeze  the  juice  well  out  of  it,  and  dry  it  with 
a-  cloth ; boil  a pint  of  vinegar  with  half  an 
ounce  of  Jamaica  and  half  an  ounce  of  black 
pepper  a quarter  of  an  ounce  of  cloyes,  and  a 
piece  of  ginger ; put  the  cabbage  in  your  pick- 
ling can,  pour  the  pickle  pver  ; cover  it  up  with 
a folded  cloth,  and  when  they  are  cold,  tie  them 
up  for  ule. 

A few  onions  cut  in  round  dices  mixed  among 


your  pickled  cabbage  gives  it  a fine  relifh. 

, %eetro(,u 

Put  the  beetroot  into  a pot  full  of  boiling  water  ; 
take.c^re  not  to  cut  or  break  any  of  the  frnall 
fibres  or  the  {haws  ? wheri  they  are  boiled  tender 
enough,  let  them  cool  a little,  and  take  off  the 
fkins  with  a coarie-  cloth  : flite  them  down 


jnto  a pot,  and  put  in  fome  black  and  Jamaica 
pepper  and  cloves  among  them,  and  fill  up  the 

pot 
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pot  with  cold  vinegar.  If  you  have  a mind  to 
dry  any  of  the  turnips  or  onions  red,  put  them 
in  amongft  the  beetroot,  and  you  may  Rice  a few 
onions,  and  throw  them  amongft  it. 

N.  Be  This  is  a .pretty . garni flh  for  made 
dilhes,  efpecially  when  it  is  cut  down  either 
in  thin  round  Rices  like  wheels,  with  the 
edges  nicked  neatly,  or  in  any  figures  or 
fhapes  you  pleafe  of  birds,  beafis,  leaves, 
powers,  &c. 

..vK'  nritarlr  '<l'  rnrdai  r:r  .bsu  :»'t:  ttJ'  ' ■ 

Barberries. 

Take  equal  quantity  of  winegar  and  water  ; 
into  a chopin  of  that  put  half  a pound  of  kitchen 
fiigar  and  a little  fait ; then  pick  out  the  worft 
of  the  berries  ; bruife  them  in  a mortar,  and 
put  them  in  amongft  the  liquor;  boil  it  till 
it  is  of  a fine  colour  : let  it  ftand  to  cool,  and 
then  ftrain  it  through  a cloth  ; put  the  beft  of 
the  barberries  into  a jar,  and  when  the  pickle 
is  cold  and  fettled  pour  it  on  them. 

7 o make  Piccalilh,  or  Indian  Pickle. 

Take  a pound  of  white  ginger  ; let  it  lie  one 
night  in  fait  and  water  ; fcrape  and  cut  it  into 
thin  Rices,  and  put  it  in  a large  Hone  jar  with 
dry  felt,  and  let  it  temain  till  the  reft  of  the 
ingredients  are  ready ; take  one  pound  of 
gar  lick  ; peel  off  the  Reins  ; felt  it  three  days  : 
then  walh  it  and  felt  it  again,  and  let  it  lie 
three  days  longer  then  walh  it,  and  put  it  in 
a fieve,  and  dry  it  in  the  fan  ; take  two  ounces 
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of  long  pepper  ; fait  and  dry  it,  but  not  too 
much  ; take  one  ounce  of  white  muftard 
feed,  two  ounces  of  turmerick  root;  pound 
it  will,  and  tie  it  in  a muflin  rag,  and  throw 
in  all  thele  ingredients  into  a well  glazed  earthen 
jar,  putting  a quart  of  flrong  white-wine  vinegar 
to  them,  juft  cold;  do  not  boil  it ; and  if  at  any 
time  the  liquor  dry  up,  add  ibme  more  vinegar  ; 
take  the  white  kind  of  cabbages  ; cut  them  into 
quarters ; fait  them  three  days ; fqueeze  the 
water  from  them,  and  dry  them  in  the  fun  : do 
the  fame  to  cauliflowers  and  celery,  only  the 
white  .part  of  the  celery,  French  beans, , lalad, 
and  afparagtis,  fliould  only  lie  two  days,  and 
have  a boil  in  fait  and  Water,  and  be  dried  in 
the  fun,  and  thrown  into  the  pickle  ; keep, 
them  very  clofe.  Cucumbers,  plumbs,  and 
apples,  may  be  done  in  like  manner  with 
this  pickle. 

N.  B.  All  pickles  fhould  be  clofely  tied 
up  with  a wet  bladder  and  leather  and  when 
they  are  to  be  ufed,  taken  out  with  a wooden 
or  horn  fpoon,  as  any  kind  of  metal  is  hurtful 
to  them. 


CHAP. 
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CHAP.  XI. 

V I N £ C A R,  C A TS  U P,  3 H Rlj  B,  Wl  K £S,  &£• 
To  make  Sugar  Vinegar . 

. : ' • I • V . ■ 

*T 

l O every  pint  of  water  take  half  a pound 
of  raw  fugar;  let  it  boil,  and  feu m it  as  long 
as  the  fciirn  rifes  ; put  it  into  a barrel  that 
will  hold  it ; and  when  it  is  as  cold  as  when 
you  put  barm  (yeft)  to  wort,  foak  a toaft  of 
bread  in  barm,  and  put  it  to  it;  let  it  ftand 
until  it  give  over  hiding;  then  bung  it  up  ; let 
it  ftand  in  an  equal  warm  place.  If  you  make 
it  in  April,  it  may  be  ready  agahift  the  feafon 
of  making  pickles, 

Giofeberry  Vingar . 

To  every  pint  of  goofttberries  allow  three 
pints  of  water;  the  berries  muft  be  qurte 
ripe;  bruife  them  with  your  hand;  boil  the 
water,  and  when  it  is  cold,  p'Jt  it  on  the 
berries  ; let  it  ftand  twenty-four  hours  ; thne 
ftrain  it  through  a clean  cloth.  To  a pint  of 
that  juice  put  half  a pound  of  Taw  fugar ; mix 
it  well,  and  when  the  fugar  is  diffolved  barrel 
it  up  ; it  muft  ftand  nine  or  ten  months  at  leaft. 
This  is  a very  ftrong  vinegar. 
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Catjup. 

Take  the  largeft  mufhrdonA  you  can  get,  and 
cut  off  a bit  of  the  end  that  the  earth  flicks 
on  •,  break  them  in  fmall  pieces  with  your  hands ; 
as  you  break  them,  ftrevv  fait  on  them  ; let 
them  ftand  twenty-four  hours ; then  turn  them 
into  a hair  learce,  and  ftir  them  often  in  the 
fearce  to  let  the  juice  run  from  them.  When 
you  have  gathered  all  the  juice  you  can  get, 
tun  it  through  a flannel  bag.  To  every  pint 
of  juice  allow  an  ounce  of  black  and  an  ounc£ 
of  Jamaica  pepper,  two  nutmegs  bruifed,  tw  o 
drops  of  mace,  two  drops  of  cloves,  and  a 
piece  of  fliced  ginger ; clarify  it  with  the  whites 
'of  eggs  ; and  when  it  is  very  clean  fcummedj 
put  in  the  fpices,  and  let  it  boil  until  it  tafles 
very  ftrong  of  the  fpices;  when  cold,  bottle  it 
up,  and  put  the  fpices  into  the  bottles  ; pout  a 
little  fweet  oil  into  each  bottle  ; cork  them, 
and  tie  a piece  of  leather  above  the  corks. 

Walnut  Cat  flip. 

Take  the  walnuts  when  they  are  full  grown, 
before  the  fhell  turns  hard  ; prick  them  with  ! 
a pin  ; make  a ftrong  pickle  of  ialt  and  wrater 
to  bear  an  egg  ; pour  it  boiling  hot  on  the 
walnuts,  and  let  then)  Hand  for  four  days  ; 
take  them  up,  warn  them  with  clean  water, 
and  dry  them  with  a cloth  ; beat  them  very 
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well  in  a mortar.  To  every  hundred  walnut* 
put  on  two  bottles  of  ftrong  ftale  beer  ; the 
ftronger  the  beer  is  the  better ; let  it  ftand  ten 
or  twelve  days  on  the  walnuts  ; then  run  it 
through  a cloth,  and  ftrain  it  hard  to  get  all 
the  juice  out  ; then  run  it  through  a flannel 
bag ; put  it  on  the  fire ; clarify  it  with  whites 
of  eggs  ; when  it  is  clean  feummed,  put  in 
black  and  Jamaica  pepper f cloves,  nutmegs, 
mace,  fliced  ginger,  horfe-radifh  fliced,  and 
a quarter  of  a pound  of  anchovies ; let  them 
boil  until  they  are  flrong  of  the  fpices  ; then 
run  it  through  a fearce;  divide  the  fpices 
equally  amongft  the  bottles,  and  put  m a 
flngle  clove  of  garlick  into  each  bottle  : when 
the  catfup  is  cold,  cork  it  up  as  the  other 
catfup. 

To  make  a twenty-pint  Barrel  of  Doable  Rum 
Shrub. 

Beat  eighteen  pounds  of  fingle-refined  fiigar  ; 
put  it  into  the  barrel,  and  pour  a pint  of  lemon 
and  a pint  of  orange  juice  upon  the  fugar ; 
fhake  the  barrel  often,  and  ftir  it  up  with  a 
clean  flick  till  the  fugar  is  diflolved.  Before 
you  fqueeze  the  fruit,  pare  four  dozen  of  the 
lemons  and  oranges  very  thin  ; put  on  fome 
rum  on  the  rhind,  and  let  it  ftand  until  it  is 
to  go  into  the  barrel  : when  the  fugar  is  all 
melted,  fill  Up  the  barrel  with  the  rum,  and 
put  in  the  rum  that  the  rhind  is  amongft  along 
with  it.  Before  the  barrell  is  quite  full,  fhahe 
h heartily  that  it  may  be  all  well  mixed;  then 

fill 
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fill  up  the  barrel  with  the  rum,  and  bung  it 
up ; let  it  (land  fix  weeks  before  you  pierce 
it.  If  you  fee  it  is  not  fine  enough,  let  it  fland 
a week  or  two  longer. 

To  make  the  true  French  white  Ratajia. 

To  two  pints  of  brandy-  take  four  ounces  of 
the  kernels  of  apricots  and  peaches  , bruife  them 
in  a mortar : take  the  thin  pafings  of  a dozen 
of  lemons  and  fix  oranges ; bruife  an  ounce  of 
coriander  feed;  break  half  an  ounce  of  cinnamon 
in  fmall  bits,  and  take  twenty  whole  cloves ; 
tnix  all  thefe  materials  with  the  brandy.  You 
may  let  them  fland  a month  or  fix  Weeks; 
fiirring  them  often  ; put  it  through  a fearcb, 
and  take  a pound  and  a half  of  fine  fugar  ; clarify 
it,  and  mix  it  with  the  fpirits  ; then  bottle  it ; 
put  the  corks  loofe  in,  and  let  it  Hand  until  it 
is  quite  fine;  pour  it  from  the  grounds  into* 
other  bottles.  You  may  filter  the’groiinds  through 
a paper  or  cctton  in  a filler. 

When  you  cannot  procure  apricots  and  peaches,; 
bitter  almonds  will  fupply  their  place  ; but 
take  only  the  half  of  the  quantity,  and  don't' 
bruife  them,  but  cut  them  fmall  with  a knife; 
^ ou  may  put  a-  pint  of  rum  or  good  whifky 
on  the  materials,  and  a good  piece  of  fugar. 

N.  B.  This  will  anfwerve.ry  well  for  a dram, 
or  for  feafomngs  to  pudding*. 


Currant 
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Currant  IVinc. 


Take  an  equal  quantity  of  red  and  white  cur- 
rants ; bake  them  an  hour  in  a moderate  oven 
then  fqueeze  them  through  a coarfe  cloth;  what 
water  you  intend  to  ule  have  it  ready  boiling, 
and  to  every  gallon  of  water  put  in  one  mutchkin 
of  juice  and  three  pounds  of  loaf  fugar ; boil 
it  a quarter  of  an  hour,  fcum  it  well,  then  put 
it  in  a tub  ; when  cool  toaft.  a ilice  of  bread 
and  fpread  on  both  fides  two  fpoonfuls  of  yell, 
and  let  it  work  three  days  ; ftir  it  three  or  four 
times  a-day,  then  put  it  into  a calk,  and  to  every 
twenty  pints  of  wine  add  a mutchkin  of  brandy, 
and  the  whites  of  ten  eggs  well  beat  ; bung 
it  dole  up,  and  let  it  Hand  three  months,  and  then 
bottle  it. 

N.  B.  This  is  a pale  wine,  but  it  is  a very 
good  one  for  keeping,  and  drinks  pleafant. 

Goofehnry  Wine. 


To  two  pints  of  water  put  three  pounds  or 
lump  fugar  -:  boil  it  a quarter  of  an  hour,  hum 
it  very  well,  and  let  it  Hand  till  it  is  a mor, 
cold  • then  take  a gallon  of  gooseberries  when 
full  ripe  ; bruife  them  in  a marble  mortal , anu 
put  them  in  your  veffel ',  then  pour  in  the  li- 
quor; let  it  Hand  two  days,  and  Air  it  every 
four  hours  ; fieep  Uf  an  ounce  of  ifinglafs  _ m 
a chopin  df  brandy  two  days  ; Aram  the  wine 
through  a flannel  bag  into  a calk  ; Ujen  beat 
the  ifinglafs  in  a marble  mortar  with  five 
Whites  df  eggs ; then  vvhiflc  them  together 
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half  an  hour,  put  it  in  the  wine,  and  beat 
them  all  together  ; dofe  up  jour  ca/k  and  put 
clay  over  it;  let  it  Hand  fix  months  ; then 
bottle  it  off  for  ufe  ; put  in  each  bottle  a 
lump  of  lugar  and  two  raifins  of  the  fun.  This 
is  a very  rich  wine,  and  when  it  has  been  kept 
in  the  bottles  two  or  three  years  will  drink  like 
Champagne. 

Ginger  Wine. 

Take  four  gallons  of  fpring  water  and  fe- 
ver. pounds  of  Lifbon  fugar  ; boil  it  a quarter 
of  an  hour,  and  keep  feumming  it  W'ell  ; when 
the  liquor  is  cold  fqueeze  in  the  juice  of  two 
lemons ; then  boil  the  peel  with  two  ounces 
£?nger  >n  a chopin  and  a half  of  water  one 
hour  ; whew  it  is  cold  put  it  all  together  into 
a barrel,  with  two  fpoonfuls  of  yefi,  a quar- 
ter of  an  ounce  of  iftnglafs  beat  very  thin, 
and  two  ounces  of  jar  raifins  ; then  clofe  it  up  : 
let  it  Hand  feven  weeks,  and  bottle  it.  The  belt 
fealon  to  make  it  is  the  Iprintr. 

To  make  Raijin  Wine. 

Boil  ten  gallons  of  ipring  water  one  hour; 
when  it  is  milk  Warm,  to  every  gallon,  add 
fix  pounds  of  Malaga  raifins,  clean  picked 
and  half  chopped,  ffir  it  up  twice  a-day 
for  nine  or  ten  days,  then  run  it  through  a 
hair  fiete;  jquec-ze  the  raifins  well  with 
your  hands,  and  put  the  liquor  in  your  barrel, 
bung  it  dole  up,  let  it  Hand  three  months,  and 
bottle  it. 


L 


I ajb  rry 
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Rajberry  Wine. 

Gather  your  rafberries  when  full  ripe  and 
quite  dry  ; crufh  them  direaiy  and  mix  them 
with  fugar,  to  preferve  the  flavour,  which 
they  would  lofe  in  two  hours.  To  every  chop- 
pin  of  rafberries,  put  a pound  of  fine  powder 
fugar ; when  you  have  got  the  quantity  you  in- 
tend to  mahe,  to  every  choppin  of  rafberries 
add  two  pound  more  of  fugar,  and  one  gu  - 
Ion  of  cold  water  ; ftir  it  well  together,  and 
let  it  ferment  three  days,  ftirring  it  five  or  fix 
times  a day  ; then  put  it  in  your  calk,  and  tor 
every  gallon  put  in  two  whole  eggs,  take  care 
thev  are  not  broke  in  putting  them  in,  cloie 
it  well  up,  and  let  it  hand  three  months,  then 

bottle  it.  . , , 

N.  B.  If  you  gather  the  berries  when  t..e 

fun  is  hot  upon  them,  and  are  quick  in  making 
‘your  wine,  it  will  keep  the  virtue  in  the  rai- 
berrics,  and  make  the  wine  mor-  p tv-iu.i*. 

Lemonade. 


Take  two  Scots  pints  of  fpnrg-water  and 
two  pound  of  loaf- fugar,  and  bod  them  fo.t- 
ly  for  three  quartes  cl  an  hour  wit.i  the  pa- 
rings of  a1  dozen  of  lemons  thinly  cut,  when 
the"  liquor  is  cold,  pick  out  the  parings,  and 
fqueeze  in  the  juice  of  the  lemons  ' then  roaft 
a piece  of  bread  brown,  fpreai  u with  barm,  and 
put  it  to  the  liquor ; let  it  Hand  two  cays, 
then  bottle  it  j if  you  think  it  not  lweet  enough, 
T ut  a lump  of  fugar  in  each  bo  urn, 
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Black  Cherry  Brandy 

Stone  eight  pounds  of  black  cherries,  and 
put  on  them  a gallon  of  the  belt  brandy. 
Bruile  the  Hones  in  a mortar,  and  then  put 
them  into  your  brandy.  Cover  them  up  dole, 
and  let  them  Hand  a month  or  fix  weeks, 
Then  pour  it  clear  from  the  fediments,  and 
bottle  it.  Morello  cherries  done  in  this  manner 
make  a fine  rich  cordial. 


Directions  for  the  choice  of  Provisions. 

Beef. 

Qx-beef,  if  young,  will  have  a fine  fmooth 
open  grain,  of  a pleating  carnation  red,  and 
very  lender  ; the  fat  rather  white  than  yellows 
and  the  fuet  white.  The  grain  of  cow-beef 
is  clofer,  the  fat  whiter  than  that  of  ox-beef, 
but  the  lean  not  lo  bright  a red  as  the  other. 
The  grain  of  bull-beef  is  Hill  clofer,  the  fat  hard 
and  Ikinny,  die  lean  of  a deep  red,  and  has  a 
ftrongfcr  finell  than  either  cow  or  ox-beef. 

A''Luttcn\ 

If  you  fqueeze  young  mutton  with  your 
fingers,  it  will  feel  hard,  and  continue  wrink- 
led, and  the  fat  wfill  he  fibrous  and  clammy. 
The  grain  of  ram-mutton  is  clofe,  the  fiefhis 
o!  a deep  red,  and  the  fat  fpongy.  The  fielh 
ot  c vve- mutton  is  paler  than  that  of  the  wed 
der,  and  the  grain  is  clofer.  Short-lhankcd 
is  the  belt. 

L 2 
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Lamb . 

The  head  of  a lamb  is  good,  if  the  eye's  arfe 
bright  and  plump  ; but  if  they  are  funk  and 
Wrinkled,  it  is  ftale.  If  the  vein  in  the  neck 
of  the  fore-quarter  appear  of  a fine  blue,  it  is 
frefli  ; but  it  it  be  green  or  yellow,  you  may 
be  fure  it  is  ftale.  In  the  hind- quarter,  if 
there  is  a faint  difagreeable  fmell  near  the  kid- 
ney, or  if  the  knuckle  be  very  limber,  it  is  not 
good. 

. . . r;  ......  Veal. 

The  fiefti  of  a cow-calf  is  whiter  than  that 
of  a bull,  but  the  flefh  is  not  fo  firm  ; the  fi- 
let of  the  former  is  generally  preferred,  on  ac- 
count of  the  udder  ; if  the  head  is  frefh,-  the 
eyes  will  be  plump  ; if  ftale,  they  will  be  funk 
and  wrinkled.  If  the  vein  in  the  fhuulder  is 

not  of  a bright  red,  the  meat  is  not  frelh  ; and 

it  there  are  any  green  or  yellow  fpots  in  it,  is 
very  bad.  A good  neck  and  breaft  will  be  white 
and  dry  ; but  it  they  are  clammy,  and  look 
green  or  yellow  at  the  upper  end,  they  are 
ftale-  The  kidney  is  the ' ioorseft  apt  to  mint 
in  the  loi'n,  nrd  if  it  be  Hale,  it  will  be  loft 

and  Hi  my.  A leg  is  good,  if  it  be  firm  ar.d 

white ; but  bad,  it  it  be  limber,  and  the  flefh 
flabby,  with  green  or  yellow  fpots. 

Poi'k . 

Meatly  pork  is  very  aangerotis  to  cat;  but 
this  you  will’  know  by  the  fat  being  full  of 

little 


MARKETING.  231 

little  kernels.  If  it  is  young;,  the  lean  will 
break  on  being  pinched,  and  the  Ik  in  will 
dent,  by  nipping  it  with  the  fingers  ; the  fat, 
like  lard,  will  be  foft  and  pulpy..  If  the  rhind 
is  thick,  rough,  and  cannot  be  nipped  with 
the  fingers,  it  is  old.  If  the  flefh  is  ccol  and, 
fmooth  it  is  freth,  but  if  clammy  it  is  tainted; 
and  the  knuckle  part  will  always  be  the  worfe. 

Hums. 

Thefe  are  the  belt  which,  have  the  fhorteft 
fhank.  If  you  put  a knife  under  the  bone  of 
a ham,  and  it  come  out  clean,  and  fmeli  well, 
it  is  good  ; but  if  it  be  daubed  and  fra  eared,  and 
has  a difagreeable  fmeli,  don’t  buy  it. 

Bacon. 

If  bacon  is  good,  the  fat  will  feel  oily,  and 
look  white,  and  the  lean  will  be  of  a 2ood  co- 
lour,  and  fuck  clofe  to  the  bone;  but  h is  net 
good  or  will  be  rufiy  very  foon,  if  there1  is  a nf 
freaks  in  the  lean.  The  rhind  of  youno  bacon 
is  always  thin  ; but  thick  if  old. 

Brawn. 

The  rhind  of  old  brawn  is  thick  and  hard  ; 
the  young  is  moderate.  The  rhind  and  fat  of 
barrow  and  fow  brawn  are  very  tender. 

Ven'fcv. 

The  fat  of  venifon  muft  determine  youb 
choice  of  it.  If  the  fat  is  thick,  bright  and 
clear,  the  clefts  fmooth  and  clofe,  it  is  youn<r  • 
L 3 but 
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but  a very  wide  tough  cleft  fhews  it  is  old. 
Venifon  will  ftrft  change  at  the  haunches  and 
fkoulders  to  know  this  run  in  a knife,  and  you 
will  judge  of  its  newnefs  or  Haler  efs,  by  its  fv.cet 
or  rank  fmell.  If  it  be  tainted,  it  will  look 
greenilh,or  inclining  to  black. 

Turkics. 

If  a cock-turkey  is  young,  it  will  have  a 
fn.'ooth  black  leg,  with  a fhort  fpur  •,  the  eyes 
lull  and  bright,  and  the  feet  limber  and  moift 
but  obferve,  that  the  fpurs  are  net  feraped  to 
deceive  you.  When  a turkey  is  Hale,  the  feet 
are  dry  and  the  eyes  funk.  The  fame  rule 
will  determine  whether  a hen-turkey  is  frefli 
or  Hale,  young  or  old  ; with  this  difference, 
that  if  Hie  is  old,  her  legs  will  be  rough  ar.d 
red;  if  with  egg,  the  vent  will  be  foft  ar.d 
open;  but  if  fhe  has  no  eggs,  the  vent  will  be 
hard. 

Cocks  and  Hens. 

The  fpurs  of  a young  cock  are  fhort : but 
the  fame  precaution  is  neceffary  here,^  as 
was  obferved  in  that  of  the  turkey,  their 
vents  will  be  open,  if  they  are  Hale  : but 

clofe  and  hard,  if  frefh.  Hens  are  always 
beR  when  full  of  eggs,  and  juft  before  they 
begin  to  lay.  The  comb  of  a good  capon  is 
very  pale,  its  brr  aft  is  fat,  and  it  has  a thick  bcl  y 
and  a large  rump. 

Getfr. 
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Gccfe. 

A yellow  bill  and  fe&t,  with  but  few  hairs 
upon  them,  are  the  marts  of  a young  goofe  ; 
but  thefe  are  red  when  old.  The  feet  will  be 
limber  if  frefh,  but  fliff  and  dry,  if  old. 
Green  geefe  are  in  feafon  from  May  to  June, 
till  they  are  three  months  old.  A Hubble  goofe 
will  be  good  till  it  be  five  or  fix  months  old, 
arc!  fbould  be  picked  dry.  The  fame  rules  will 
bold  for  wild  geefe,  with  refpeeff  to  their  being 
young  or  old. 

Ij  ticks. 

The  legs  of  a new  killed  duk  are  limber  ; 
and  tl  tt  be  tat,  its  belly  will  be  hard  and 
thick,  -the  feet  of  ?.  Hale  duck  are  dry  and 
fini.  fhe  leet  of  a tame  duck  are  of  a duf- 
ky  yellow,  and  thick.  The  feet  of  a wild 
duck  are  imalier  than  a tame  one,  and  are  of  a 
reddiQi  colour. 

Pheafants. 

Thefe  very  beautiful  birds  are  of  the  Eng- 
lifh  cock  and  hen  kill'd,  and  of  a fine  flavour. 
The  cock  has  fpurs,  but  the  hen  is  moll  va- 
lued when  with  egg.  The  fpurs  of  a young 
cock  pheafant  are  round  •,  but  if  old,  they 
are  long  and  fharp.  If  the-  vent  of  the  hen  be 
open  and  green,  fhe  is  flale  ; if  fnebe  with  egg, 
it  will  be  foft. 
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Woodcocks. 

A woodcock  is  a bird  of  paffage,  and  is  found 
•with  us  only  in  the  winter.  They  are  beft  at  a 
fortnight  or  three  weeks  after  their  firft  appear- 
ance, when  they  have  relied  after  their  long  paf- 
lageover  the  ocean.  It  fat,  they  will  be  firm  and 
thick.  Their  vent  will  be  alfo  thick  ar.n  haro, 
and  a vein  of  fat  will'  run  by  the  fide  of  the  bredft  , 
but  a lean  one  will  feel  thin  in  the  vent*  H ne ..  ly 
killed,  its  feet  will  be  limber,  and  the  head  and 
throat  clean  ; but  the  contrary,  if  ftale. 

Pari  ridges. 

Autumn  is  the  feafon  for  partridges;  if  young, 
the  legs  will  be  yelbwifli,  and  the  bill  of  a dark 
colour.  If  frefh,  the  vent  will  be  firm ; but  if 
Hale,  it  will  look  greenifir,  and  the  flan  will 
peel  when  rubbed  with  the  finger.  It  old,  the 
bill  will  be  white  and  the  legs  blue. 

Btijiards. 

The  fame  rules  given  for  the  choice  of  the 
turkey  will  hold  with  refpeft  to  this  bird. 


Pidgcons. 

Thefe  birds  are  full  and  fat  at  the  vent,  and 
limber-footed,  when  new;  but  it  the  toes  a.e 
harlh,  and  the  vent  loofe,  open  and  green  they 
arc  Hale.  It'  they  are  olJ,  their  legs  will  be 
large  and  red.  The  tame  pidgeon  is  preferable 
to  the  wild,  and  Ihould  be  large  in  the  body  fat 
and  tender  ; but  the  wiki  pidgeon  is  not  fo  iat. 
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Wood-pidgeons  -re  larger  than  wild  ones,  but  in 
other  refpecls  like  them.  The  lame  rules  will 
hold  in  the  choice  of  the  plover,  field-fare,  thrufh,. 
lark,  blackbird,  &c. 

Hares. 

Both  the  age  and  frefh  nefs  of  a hare  are  to  be 
.attended  to  in  the  choice  oi  it.  When  old,  the 
claws  are  blunt  and  rugged,  the  ears  dry  and  tough, 
and  the  cleft  wide  and  large  ; but,  if  the  claws  are 
iinooth  and  fharp,  the  ears  tear  eafily,  and  the 
cleft  in  the  lip  be  not  much  fpread,  it  is  young. 
The  body  will  be  IlifF,  and  the  flefh  pale,  if  newly 
killed  ; but,  if  the  flelh  is  turning  black,  and  the 
body  limber,  it  is  hale ; though  hares  are  not  al- 
ways confiiered  as  the  worfe,  for  being  kept  tili- 
they  frneli  a little. 

Rabies. 

The  claws  of  an  old  rabbit  are  very  rough  and 
long,  and  grey  hairs,  are  intermixed  with  the 
wool  ; but  the  wool  and  claws  are  imooth,  when 
young.  If  hale,  it  will  be  limber,  and  the  ilefh 
will  lookblueifh,  and  have  a kind  of  Ilime  upon 
it ; but  it  will  be  it  iff,,  and  the  flefli  white  and  dry,, 
if  frefh. 

Fijh. 

The  general  rule  for  difcoverlng  whether  fifh 
are  frefh  or  hale,  is  by  obferving  tile  colour  of 
their  gills,  which  fhould  be'  of  a lively  red; 
whether  they  be  hard  or  eafily  opened,  the  hand- 
ing out  or  finking  in  ol  their  eyesj  their  fins  biff 
or  limber,  or  by  fuelling  their  gills.  Tilh  t^r'eu 
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in  running  water,  are  always  better  than  t’nofe 
taken  from  ponds. 

Turh:t 

If  a turbot  is  good,  it  will  be  thick  and  plump, 
and  the  belly  of  a yellowish  white  •,  but  they  are 
not  good,  if  they  appear  thin  and  blueifh.  Turbot 
are  in  feafon  the  greater  part  of  the  iuminer,  and 
are  generally  caught  in  the  German  and  ljritifh 
Ocean. 

Soles. 

Good  foies  are  thick  and  firm,  and  the  belly  of 
a fine  cream  colour  ; but  they  are  not  gooT  if 
they  be  flabby,  or  incline  to  a blueifh.  white. 

Midiummer  is  their  principal  feafon. 

» 

Lcbfiers. 

If  a lob  her  is  freflr,  the  tail  will  be  fuff,  and 
pull  up  with  a fprirg-,  but  il  it  is  Hale,  the  tail 
will  be  flabby,  and  have  nofpring  in  it.  I»  tney 
have  not  been  long  taken,  the  claws  will  hate  a 
quick  and  ilrong  motion  upon  fqueezing  the  eyes, 
and  the  heavieft  are  efleemed  the  be  ft.  The  cock- 
lobfter  is  known  by  the  narrow  back  part  oi  his 
tail-  The  tw:o  uppermoft  fins  within  his  tail,  are 
fliff  and  hard  ; but  thofe  of  the  hen  are  foil,  and 
the  tail,  broader.  The  male,  though  generally 
fmaller  Oran  the  female,  has  the  higher  flavour, 
the  lie  fir  firmer,  at  d the  body  of  a redder  co- 
lour, when  boiled. 
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Sturgeon. 

The  flefh  of  a good  fturgeon  is  very  white, 
with  a few  blue  veins,  the  grain  even,  the  fkin 
tender,  good  coloured  and  foft.  All  the  veins 
and  griftles  fhould  be  blue  ; for  when  thefe 
are  brown  or  yellow,  the  fkin  harfh,  tough 
and  dry,  the  fifh.  is  bad.  It  has  a p leafant 
fmell  when  good,  but  a very  dilagreeable  one 
when  bad.  It  fhould  alfo  cut  firm  without 
crumbling.  The  females  are  as  full  of  roe  as  our 
carp,  which  is  taken  out  and  fpread  upon  a table, 
beat  flat,  and  fprinkled  with  fait  ; it  is  then  dried 
in  the  air  and  fun,  and  afterwards  in  ovens.  It 
fhould  be  of  a reddilh  brown  colour,  and  very 
dry.  This  is  called  caviare,  and  is  eaten  with 
oil  and  vinega'r. 

Co  a. 

A cod  fhould  be  very  thick  at  the  neck,  the 
flefh  white  and  firm,  of  a bright  clear  colour, 
and  the  gills  red.  When  they  are  flabby,  they 
are  not  good. 

Skate. 

This  fifh  fhould  be  very  white  and  thick. 
When  they  are  too  frefh,  they  eat  tough  •,  and  if 
ftale,  they  have  a dilagreeable  fmell. 

Herrings. 

The  gills  of  a frefh  herring  are  of  a fine  red, 
their  eyes  full,  and  the  whole  fifh  ft  iff  and 
very  bright ; but  jf  the  gills  are  ot  a faint  co- 
lour* 
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lour,  and  the  fifh  limber  and  wrinkled,  it  is 
bad.  The  goodnels  of  piclrled  herrings  is  known 
by  their  being  fat,  flefliy,  and  white.  Good  red 
herrings  are  - large,  firm,  and  dry.  They  fhould 
be  full  of  row  or  melt,  and  the  outfide  of  them 
of  a fine  yellow. 

I rout. 

All  the  kinds  of  this  fine  frefh-water  fifh  are 
e>  -'el lent ; but  the  bell  are  ihofe  that  are  red  and 
Yellow.  The  female  is  moft  in  efteem,  and  is 
known  by  having  a fmaller  head,  and  deeper 
bcdv  than  the  male.  They  are  in  high  i'eaion 
ike  latter  end  of  May,  ahd  their  freftmefe  may- 
be known  by  the  rules  already  obferved  as  to 
other  fiflu 

* 

Tench. 

This  is  alfo  a frtflr -water  fifh,  and  is  in  feafon 
in  July,  Auguft,  and  September.  It  fhould  be 
drefTed  alive,  but  if  dead,  examine  the  gills, 
which  if  frefh  fhould  be  red  and  hard  to  open, 
the  eyes  bright,  and  the  body  firm  ai  d Inti. 
Some  are  covered  with  a fumy  matter,  which  ii 
clear  and  bright  is  a good  iign. 

Sulthciu 

The  fiefh  of  falmcn,  when  new,  is  of  a fine 
red,  and  particularly  lb  at  the  gills  •,  the  Scales 
fhould  be  bright,  and  the  f.fh  very  i\i£F.  fht 
jpring  is  the  ka'bii  for  this  fiili. 
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Smelts . 

When  thefe  are  fre.ffi,  they  are  of  a fine  filyer 
hue ^ very  firm,  and  have  an  agreeable  imell, 
relembling  that  of  a cucumber. 

Eels. 

Should  be  dreffed  alive;  and  are  always  ill 
fealon,  except  during  the  hot  fummer  months-. 

Flounders. 

This  fifh  is  lound  in  the  fea  as  well  as  in  ri- 
vers, and  (hould  be  drefied  alive.  They  are  in 
feafon  from  January  to  March,  and  from  July  to 
September  When  Irefh  they  are  {tiff,  their 
eyes  bright  and  full,  and  their  bodies  thick. 

Cjjlcrs. 

They  are  known  to  be  alive  and  vigorous  when 
they  clofe  fait  upon  the  knife,  and  let  go  as 
loon  as  they  are  wounded  in  the  body. 

Praams  ami  S{in?pJ?s. 

They  have  an  excellent  fine!  1 when  in  perfec- 
tion, are  firm  and  A iff,  and  their  tails  turn  ftiiiy 
inwards.  Their  colour  is  very  bright,  when- 
frefh  v but  when  0 ale,  their  tails  grow  limber,, 
the  brightnefs  of  their  colour  goes  off,,  and  they 
become  pale  and  clammy. 

Pul  ter. 

In  buying  frefh  butter,  you  muff  tritff  to  your 
latte,  not  to  your  1'mell.  In  chiding  ialt  butter, 
truit  rather  to  your  itne'Il  than  tafie,  by  putting 

a knife 
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a knife  in  it,  and  applying  it  to  your  nofe.  If 
the  butter  is  in  a caflc,  have  it  unhooped,  and 
thruft  in  your  knife,  between  the  (laves,  into 
the  middle  of  it  •,  for  the  top  of  the  calk  is  fome- 
times  better  than  the  middle,  owing  to  artful 
package. 

Checfs. 

Obferve  the  coat  of  your  cheefe  before  you  pur- 
chafe  if,  for  if  it  is  old,  with  a rough  and  ragged 
coat,  or  dry  at  top,  you  may  expedt  to  find  lit- 
tle worms  or  mites  in  it.  If  moift,  fpongy,  or 
full  of  holes,  it  is  maggotty.  Whenever  you 
perceive  any  penfhed  places  on  the  outfide,  be 
fure  to  probe  to  the  bottom  of  them;  for,  th-Ugh 
the  hole  in  the  coat  may  be  but  fmall,  the  perill- 
ed part  within  may  be  couliderable. 

' Eggs. 

To  judge  properly  of  an  egg,  put  the  greater 
end  to  your  tongue,  and  it  it  feel  warm,  it  is 
EeW;  but  if  cold  it  is  ft  ale ; and  according  to 
the  degree  of  heat,  you  may  judge  of  its  ftalencisr 
or  newfitds.  Another  method  is,  to  hold  it  up 
before  the  iun  or  a candle,  and  it  the  yolk  ap- 
pear round,  and  the  white  clear  and  fan,  it  is  a 
mark  of  goodnefs;  but  if  the  yolk  be  broken, 
and  the  white  cloudy  or  muddy,  the  egg  is  a bad 
one  The  bed  method  of  preserving  eggs,  is  to 
keep  them  in  meal  or  bran;  though  fome  place 
them  ia  wood-afhes,  with  their  linall  ends  down- 
wards. When  neceflity  obliges  you  to  keep 
them  for  any  length  of  time,  the  bed  way  will 
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be  to  bury  them  in  fait,  which  will  preferve 
them  in  almoft  any  climate  ; but  the  l'ooner  an 
ec-cr  js  ufed  the  better  it  will  be. 
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Dinners  of  Vive  Dijhes. 

Broth  or  Soup. 


Potatoes. 


Bread  Pudding; 

with  Fruit. 
Roaft  of  Beef 


Pickles 


Dreffed  Fifh  with 

Five  Snail  Tam.^^FiveChedV-cafe. 

Roaft  Mutton. 


Greens  of 
any  kind. 


A Pudding 
of  any  kind. 


Mock  Turtle. 
Celery. 

Roaft  ed  Fowls. 


Brown  Soup. 
A Lobfler. 
R caked  Hare. 


Bacon  Flam, 
on  an  aftet. 


A Minced  Pie. 


A Stewed  Breaft. 
of  Beef  with  Car- 
rot and  Turnip. 

Rice  Pudding.  Soup.  Stewed  Apples. 

Roaft ed  Ducks. 


A Pvagood  Brealt 
of  Veal. 

Spinage.  Orange  Pudding. 

Roaft  ed  Lamb.. 


Sallad. 
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Green  Peafe  Soup. 

Filhr  Gi.blet  Pie.  Scolloped  Oyllers. 

Roafted  veal. 


Dinners  of  Seven  DiJJjes. 

Tarts.  Soup.  Cheele-cakes. 

Potatoes. 

Plumb  pudding. 
Roaft  Beef. 

Pickles. 

Salt  FHh. 

Dreffed  Lamb's  Head. 

Potatoes. 

Kidney- 

Baked  Pudding. 

Stewed  Cu 

Beans. 

Roaft  Loin  of  Mutton. 

cumbers^ 

. iS\H  lO  ina  / 

Drefled  Cod’s  Head. 

Potatoes. 

with  Oylter  Sauce. 

Pudding 

Cauliflower. 

Beef:Stake-pie. 
Roaft  Fowls. 

* 

Bacon-ham»- 

Egg  Sauce. 

Frefh  Fifh-, 

Potatoes. 

Cold  Tongue 

Soup. 

, Roafted  Pig. 

Spinage. 

Dinners  (f  Eight  Dijhcs 

• 

Crimped 

Soup  removed, 
with  a drcfTtd 

ScoilopetT 

Haddocks. 

Call’s  Head. 

Oy  tiers. 

Pith  of 

Apple  Pie. 

Bread 

Macaroni. 

Roafted  Gooie. 

Pudding. 

*noo 

Soup  removed, 
Stewed  Round  of 

A Curri* 

Boiled  Tice 

Beef  with  Carrot 

cd  Fow  1- 

and  Turnips. 
Lith  of  Tans  vjlh 
Macaroni  Pie.  Crucant  cove;  s. 

Roaft  oi  Veal. 


Apple  loaf. 
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Dinner  of  .Nine  Dijhes. 

Apple-pie.  Hare  Soup.  Beef  Stake-pie, 

Lilh  of  Jelly. 

Veal  Olives.  Trifle.  Potted  Pidgeons-. 

Blamange. 

Roafied  Turkey. 

Din  tier  of  Eleven  Dijhes. 

Tranfparent  Soup. 

A ragoo  of  Pal-  removed  with  a 
lets  and  kernels,  ragoo  of  Pidgeons. 

Preferred  Cucum- 
cumbers  with  a Cro- 
* cant  cover. 

Cod’s  Sounds.  Hen’s  Nell. 

Preferred  Oranges 
Marrow  with  a Cro- 

Pally.  cant. 

A Saddle  of  Mutton. 


Veal  Olives. 


Salmon* 

Preferved  Ap- 
ple Tarts. 


Dinner  of  Thirteen  Dijhes. 

Soup  removed  with  a 

Curried  boiled  Gigot  of  Mut-  Boiled 

rabbits.  ton  and  Caper  Sauce.  rice. 

Fowls  Marinated.  Pidgeons  in  Jelly.  Bacon-ham. 
Two  Servers 
of  Preferves. 

Blamange.  Trifle. 

Jellies  or  Syllabubs. 

Cheefe- cakes.  Lobller  in  Jelly.  darts* 

Roafted  Turkey. 
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Dinner  of  Fifteen  Di/ijcs. 


Fricaffee  of 
Chickens. 
Crimped  Had- 
docks. 

Marrow  Pally 
Sweetbreads 
ragood. 
Mock 
Turtle. 


Hare  Soup  removed 
with  a Boiled  Turkey  Veal 

and  Oyfter  Sauce.  Olives. 

Li/h  of  Scalloped 

Small  Tarts.  Oyliers. 

Dilh  of  Jelly.  Orange  Pudding. 
Almond  Potted 

Cheelecakes  Pidgeons. 

Roall  of  Eagc-od 

Venilcn.  Rabbit. 


Dinner  of  Seventeen  Difoes. 

Soup  removed 
with  a drellcd  * 

Cod’s  Head. 

Macaroni  Pye; 

Apples  in  Syrup. 

Floating  Ifland, 
or  Hen’s  Nell, 

. Preferred  Pears.  Spinage  Toails. 

Apple  Loaf.  . Pork. 

A Roall  of  any  kind.  Cutlets. 

See  Dinner  of  Nineteen  Difoes  in  the  Table,  cx- 
cluj'ru:  of  removes. 


Fowls  ma- 
rinated. 

Caulifiow'er 

boiled. 

A Trifle. 

Potatoe  Fritters 

Veal  Flor- 
entine. 


Pidgeons 
diiguifed. 
Piece  of  ba- 
con ham. 

Blamange. 


SUPPER 

CALF’S  head  in  clear 
jelly,  hot  or  cold,  in 
Ihspes. 


DISHES. 

Scot’s  collops  drefied 
with  forced  meat  bails, 
and  a white  faucc. 

Veal 


t 


SUPPER 

Veal  olives. 

Breaft  of  veal  ragoo  or 
colour’d,  and  cut  infli- 
cts. 

Fov/U,  lobfter,  and  other 
filhes  in  jelly. 

Haricot  of  mutton,  with 
cariot  and  turnip. 

Pid geons  roafled,  netted, 
broiled,  ot  fricaleed. 

Roafied  ducklingi. 

Cold  tongue  ard  fpir.age. 

DrefTVd  lamb’s  head. 

Haddocks,  boiled,  crimp- 
ed, or  broiled. 

Saulages  fried  v/i'.h  eggs. 

Rodikins  parboiled  and 
broil’d. 

Turkey  poult,*  or  any 
kn  d'of  v.  ild  fowl,  hot 
or  cold. 

Cultards,  fritters,  checflr- 
caket,  or  tarts. 

Blamar.ge  jellies. 

Syllabubs,  creams. 

Cold  veal,  fowl,  or  pid- 
gon  pies. 

Kung  beef,  brawn,  ham, 
or  Dutch  beef. 

Beef,  veal,  mutton,  pig, 
^ pork  or  eel  collar’d 

Venilon,  beef,  hare,  pid- 

. geons,  eth,  lampreys, 
trouts,  £jc  potted. 
Stew  d mutton,  beef,  pig, 

hare,  pidgeon,  ducks, 
or  w ild  fbwL 
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Lamb’s  umps  broiled. 

Call’s  heart  flufi’d. 

H afn  eel, be  el,  mutton  ’tal, 
lamb,  v/i ill  pickles. 

Minced  meat* ot’  ar  y kind. 

Sweet  breads  and  kidney* 

Ragood  veal  fv.eet breads. 

Trip'-  fry ’d  boil’d  or  lri- 
cafTeed. 

Eggs  a d bacon, 

Sallads  of  all  ibrts. 

Beef  beaks  ar.d  oyflerr, 
or  writ  gravy  and  horf- 
radr  ilh,  orv/ith  ancho- 
vy or  walnut  pickle. 

Scotch  cololps. 

Veal  cutlets.  s 

Mutton  chops  with  pick- 
les or  caper  fauce. 

Rabbits  roaltcd  or  Irica- 
feed. 

Butter'd  turnips. 

Potatoes 

Artichokes, 

Anchovies  with  oil  ca- 
pers cucumbers,  or 
other  pickles. 

Pickled  or  red  herrings, 
oyflers,  lalmon,  ftur- 
geon,  or  lofcflers. 

Mackarel  boil’d,  fous’d 
or  broil’d. 

Cod  and  oyfter  lauce. 

Lobfe?',  crabs,  prawns, 
oyfters,  or  other  fHh 
in  fealon. 

Loblter  fricalee. 

GE- 


1 
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GENERAL  OBSERVATIONS  a 1 to 

ferving  up  Dijhet. 

I.  Be  fure  to  Tend  them  always  to  table  hot,  and  in 
good  feafon. 

II.  See  that  the  bottom  and  edges  of  your  tureen 
and  plates  afd  clean.and  that  fuch  difhes  as  require 
garnifhing  be  handlorrely  done. 

III.  Do  not  fend  two  difhes  of  the  lame  hind  of 
meats  to  table  at  one  time,  but  diverlify  them  by 
having  them  roafted,  boiled,  baited,  &c.  and  ob. 
'i’erve  always  to  lend  up  the  moft  fubftantial  nr  ft. 

IV.  It  is  cuftomary  to  ferve  boiled  meats  Brit, 

baked  next,  and  roafted  lait.  . * 

-i  ' ' " ' ,*?l  ‘ ‘ . . 1 ■ 


THING  S IN  S E AS  0 N in  every  worth  of 
the  Tear. 

M EAT. 

Beef,  mutton,  and  veal,  are  m feafon  all  the  year  \ 
Houle  lamb,  in  January,  February, March,  No- 
vember, and  December  ; Grafs  lamb,  in  A pril. 

May,  June,  July,  Auguft,  September,  and  Oft  .her  •, 

Pork, .in  January,  February,  March,  September 

Oftober, November,  and  December ; Buck-veni- 

lon,  in  June,  July,  Auguft, and  September  ; and 

doe-venifon,in  Oftober,  and  December. 

POULTRY. 

January.  Hen  turkeys,  capons,  pullets  with  eggs, 
fowls,  chickens,  hares,  all  forts  of  wild  fowl,  tame 
rabbits  and  tame  pidgeons. 

February  Turkeys  and  pullets  with  eggs,  ca 
pons,  fowls y fmall  chickens,  hares,  all  forts  ot  wild 
fowl,  (which  m this  month  begin  to  decline^  tame 

and 


* 


( HI  ) 

;and  wild  paeons  tame  rabbits,  green  geefe,  y6un-^ 
ducklings,  and  turkey  poults.  b 7 

March.  This  month  the  fame  as  the  preceding 
month  - and  in  this  month  wild  fowl  goes  quite  out. 
P r‘  ...  u,  l-S’  fyIin£  f°w^,  chickens,  pidgeons, 

ev'rc“'  yame  ***>  duekiT’ 

May  The  fame. 

Jane.  The  fame. 

July.  The  fame  ; with  young  partridges,  phea= 

^wS;.fedfl#°4^s. 

r n November  and  December.  In 
tclTt  d?nS,°f  f™1'  b°lh  Wild  and  tame" 

•for  a?i  f ’ ai‘VH  tluee  lafl>  is  tfle  full  feaiori 
ior  all  manner  of  wild  fowl. 

' FISH . 

January , February , March,  April.  Haddocks 

cod,  foies,  turbot  t!.ornback,  fete,  whitin"  tieltS’ 
lobSera ' c«bf ''cl" ’ 'rV“’Pre7,?'  “founders! 

£,lS  CrabSl  “*y-RIb’  o/ftrr.,  ftlirgcon! 

ei;  ,nuil«’s> 

^ s«rw 

bet,  brills’  l1Idt!eoCarP,-/er,ch’  d?ree’  l^rbet,  holo- 
mufitls,  coc’des!  plKe’  Fillers,  oyllers, 

c°d>  c odd  lings,  fobs,  carp, 
rteont;  eels,  fecVfe  ^ 

^ fkuits  and  kitchen  stupes. 


( 24$  > 


vo vs  coleworts,  fprouts,  borecole,  brocoh,  purple  and 
white  foinage,  cardoons,  parfnps,  carrots  turnips,  ce 
lery,  endive,  onions,  potatoes,  beets,  garlic,  eichalot, 
mufhrooms,  burnet,  parfley,  thyme,  favoury,  rofema- 
ry,  fage,  ibrrel,  marigolds,  lettuce  creffes  nmftard, 

rape,  raddifh,  taragon,  nunt,  chervil,  Jerufalern  arti- 
chokes, clary,  tanfy,  cucumbers,  afparagus,  purilwe. 

May  and  June.  Strawberries,  chenes,  and  cur- 
rants for  tarts,  godfeberries,  apricots,  apples,  pears. 

Cu  umbers,  pelfe,  beans,  kidney  beans,  afparagus, 
cabbages,  cauliflowers,  artichokes,  carrots,  turnips, 
potatoes,' raddifltes,  onions,  lettuce,  all  lmall  failad, 

all  Dot  herbs,  parfley,  purflane*  . , 

July,  Augu.fi.  Pears,  apples,  cherries,  ftrawbemes, 

rafberries,  peaches,  neftarines, plums  apricots,  goo  e- 
berrik  melonS—Peafr,  beans,  kidney-beaus,  cab- 
ba>m  cauliflower,  cucumbers,  mujhrooms,  carrot  , 
turnips  potatoes,  raddifltes,  finochta,  florronera,  fal- 
r fir Vinl-cS  celery,  endive,  chervil,  forrel.  pur* 
fllr  e mrfley,  all  forts  of  failad,  all  forts  of  pot  herbs. 
n ^ZjLr  Qttobcr.  Plums,  peaches,  pears,  apples, 
S fio-s  ’walnuts  filberts,  hazle  nuts,  medlars-, 
grapes  ^ Jlons.-IVafc,  beans,  kidney- 

(|ui  ices,  . > c^baAeS)  fprouts,  carrots,  lur- 

beans,  ’ artichokes,  cucumbers,  mufb- 

nips,  parhipM  .0’n  -U.fks,  oarlic,  fcorzoncra, 

S’  C r Icons;  endive,  celery,  parfley  lettuce,  and 
II  r ’ r f 11  ,(1  all  forts  of  herbs,  radditbes. 

alIlc  £ ***•  bi,1!acr>  it 

AY”  pv,  walnuts,  medlars,  iervices,  grapcs.- 
jnuts,  nafle :n*t  » Je  fnrouu,  colewort,  cauh- 

Cabbie 

flower,  1)  i-V?  ’ J . r ir,<V  (Wrets.  korzonern 


„ PI  In  (V  fcmrels,  fcorzoncra, 
-I*.  beet,  chatd  beet, 

ullli;ns'lft  pi  , ' foi,  c relies,  endive,  chervil, 

ktwce"aLd' kail  failad, '4,1  forts  of  herbs. 
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